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NIVERSAL APPROVAL 
in Every Department! 


“Easy to use,” say sausagemakers. “Meat loaves 
bind better, bake better, look better. No more 
slimy, greasy loaves or loaves that crumble when 
handled. And we don’t have to change our formu- 
las or methods. Sausage in casings stuffs tight 
and stays tight. Color is better.” 


“Easy to sell” say sales managers. “The superior 
appearance of loaves and sausage specialties made 
with NUSOY makes them sell on sight. My cus- 
tomers like NUSOY preducts because they look 
better and are easier to sell. Shrinkage is greatly 
reduced, keeping qualities are superior, too.” 


“Easy to pay for” say general managers. “Be- 
ORDER A cause of the great gains obtained by using NUSOY, 
BAG today! eee eee jee it actually costs us nothing to use. And sales and 


Products Corp. profits are getting larger every day.” 
and try it with 


the under- 
standing that 
NUSOY must 
make good or 











AMERICAN SOYA 
PRODUCTS CORP. 


EVANSVILLE, INDIANA, U.S. A. 






























Your Stuffing Problems are Over 


—when you install the improved 











Made in 5 sizes— 


Air or Hydraulic 





JOA E. SMITHS SORS CO. 


“BUFFALO” 
Air Stuffer 








Some Quality Features: 


Equipped with patented leakproof 
Superior Piston; air, meat, water-tight. 


Piston adjustable to take wear. 
Improved non-corrosive outlet cocks. 


Evenly balanced steel arch; over- 
size bearing on swinging stud. 
Tapered lid; gasket fits into safety 
ring opening like cork into bottle. 
Improved accident proof safety ring. 


Semi-steel cylinder; smoothly polished 
interior, for long life; no meat dis- 
coloration. 














HIS machine is sturdily built of 
highest grade materials. It is most 
convenient to operate, producing sau- 
sage of finest appearance with a maxi- 
mum of economy in labor and casing 
costs. Write for full information. 










BUFFALO, N.Y., U.S.A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 






Chicago Office: 4201 S. Emerald Ave., Phone Boulevard 9020 
Western Office: 1316 E. Slauson Ave., Los Angeles, California 





Canadian Office: 189 Church St., Toronto, Ontario 
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THIS MODERN TEMPERATURE WATCHMAN 


FOR SMOKEHOUSES 


works 24 hours each day! 


__ paneer temperatures cause 
excessive shrinkage of meats and loss 
of quality. They waste money. There is 
no reason for this condition existing in 
any smokehouse today. 


To aid packers in maintaining the cor- 
rect temperature in smokehouses 24 
hours each day, Taylor developed this 
modern recorder. When too wide tem- 
peraturechangesoccurthe Taylor Smoke- 
house Recorder will show it immediately, 
and corrections can be made before any 
damage has been done. It registers ac- 
curately and instantly. The daily charts 


7} ‘a 7, 
give you a permanent record of what 
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has happened in your smokehouse—pro- 
viding a valuable check on operating 
conditions. 

The Taylor Temperature Recorder 
has been designed for use both in the 
ordinary type smokehouse and the more 
modern type. 

Its new, practically frictionless mech- 
anism contains many important. re- 
finements. This mechanism is housed in 
a one-piece, die-cast aluminum case that 
is dust-, moisture-, and fume-proof. The 
special armor and 18-8 Stainless Steel 
Bulb resist the corrosive action of smoke 
—insuring long service. 


Send for the facts about this Taylor 
Smokehouse Recorder, or, better still, 
ask to have a Taylor representative call. 
Write: Taylor Instrument Companies, 
Rochester, N. Y., or Toronto, Canada. 


bd 


= 








indicating Recording + Controlling 





TEMPERATURE, PRESSURE and 
FLOW INSTRUMENTS 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 


For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S. Dearborn St., Chicago. 
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PATAPAR; 
Keeps its Su 
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Make this ‘“Water 
Test’’ yourself! 


Write for Folder 
T, with testing 
sample of Patapar. 


PATAPARis insoluble... 
Keeps its full strength 


Grease .. ©. 45.2% | wa? wx 
Moisture .. . 32.7% | sais... 


Grease-proofing alone 1s not enough! a lo 


Week ending November 10, 1934 





32.7% 
PROTEIN . . 16.4% 





100% 
















This is the fourth of a series of 
factual advertisements concern- 
ing the moisture-content of meats. 





This package of Rath’s Black Hawk Bacon was photographed over a thousand 
miles away from the plant where it was produced. Yet look at it. Clean, 
appetizing, and in perfect condition. @ The printed liner of Patapar had a 
lot to do with protecting the bacon. The grease-content did not weaken the 
wrapper. Neither did the moisture-content. This wrapper is both grease- 
proof and insoluble . . . as any wrapper should be that is expected to protect 
meats. 4 A wrapper that is only grease-proof is doing only half a job! Patapar 
does a 100% job. Paterson Parchment Paper Company, Bristol, Pennsylvania. 


Patapar 


THE POPULAR NAME FOR PATERSON VEGETABLE PARCHMENT 





THE WRAPPER THAT’S BOTH GREASE-PROOF AND INSOLUBLE 
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STANDARDIZE 


YOUR DRY SAUSAGE LINE 

















PROTECTION 
for Jobbers 
and Distributors 


Not alone the protec- 
tion of the Circle E 
trademark which 
stands for top quality 
in Dry Sausage, but 
also the protection of 
a house that solicits no 
business from the retail 
trade. 


If you pride yourself 
on being a judge of 
good Dry Sausage, we 
know Circle E prod- 
ucts will please you— 
and please your cus- 
tomers. Send for com- 
plete details of our plan. 
At the same time we'll 
answer your questions, 
if you have any. Write 
today. 




















Circle E Provision Company 


UNION STOCK YARDS 
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and you will 


STABILIZE 


SALES and PROFITS 


Admittedly, sausage business is built on good quality 
and fine flavor that is always uniform. This is espe- 


cially true of Dry Sausage. Consumers want to 


, judge today’s purchase by yesterday’s enjoyment of 


the product. And retailers base buying on consumer 


preference. 


If you buy Dry Sausage here, there and everywhere— 
if you handle one brand today, another tomorrow, 


how can you be assured of uniformity? 


In dealing with Circle E, you are offered a line so 
full and complete that you can secure any Dry Sau- 
sage product, no matter what it is. And you are deal- 
ing with an old established house noted for the quality 
of its product. 


Hundreds of Circle E customers have built a big, 
profitable business with this line. You can do the same. 
Get in touch with us today. 


Write for details! 


- = CHICAGO, ILLINOIS 


The National Provisionet 


Volu 


Be 


MC 

el 
hams, 
tried o 
Tren 
in man 
peratul 
be a ch 
Meat 
definite 





out. Si 
sumer 
smoked 


Mal 


These 
In fact, 
higher 
have cay 
smoking 
cret. M 
been ma 
smoking 
tive trac 
given to 
tinguish 
processec 
In son 
periment: 
to deterr 
the highe 
OUS prod 
Produce | 





y 


‘sioner 












THE NATIONAL 


rovisioner 


THE MAGAZINE OF THE 


Meat Packing and Allied Industries 





Volume 91 


November 10, 1934 


Number 19 





Better Meats with New Smoking Methods 


Tests with Higher Temperatures on Hams, Bacon and 
Frankfurts Indicate Products of Higher Quality 
and Greater Sales Appeal 


MOKEHOUSE temperatures considerably high- 
S er than present standard practice for smoking 
hams, bacon, butts, frankfurters, etc., are being 
tried out with successful results. 

Trend in this direction is not yet general. But 
in many plants, large and small these higher tem- 
peratures are being used. The outcome is likely to 
be a change in smoking procedure in the industry. 

Meats smoked at these higher temperatures show 
definitely better quality through- 
out. Such meats get better con- 
sumer acceptance than meats 
smoked at lower temperatures. 


Makes Good Sales Talk 


These things have been proved. 
In fact, some packers using such 
higher smoking temperatures 
have carefully guarded this new 
smoking process as a trade se- 
cret. Merchandising capital has 
been made of the use of higher 
smoking temperatures, distinc- 
tive trade-market names being 
given to meats so smoked to dis- 
tinguish them from products 
processed at lower temperatures. 

In some plants sufficient ex- 
perimental work has been done 
to determine rather accurately 
the highest points at which vari- 
ous products can be smoked to 
produce best results. In other 





NO LIGHT SPOTS IN HAMS. 
Experiments show that when temper- 
atures up to 170 degs. Fahr. are used in 
smokehouse, the light spot so often seen 
on the face of ham disappears, surface of 
meat being colored evenly. 


The arrow indicates the white spot. 


cases tentative maximum temperatures have been 
decided on as a basis for experimental work, leav- 
ing open the question of standardized procedure 
until further data on temperatures, smoking times 
and results have been gained. 


An Experiment Worth Trying Out 


Packers interested in improving quality of 
smoked meats can do constructive work by experi- 
menting with smcking temper- 


atures higher then they have 
been using. 


In this connection, the follow- 
ing facts on high smoking tem- 
peratures collected by THE Na- 
TIONAL PROVISIONER will be of 
interest. Temperatures given 
are being tried out in many meat 
plants throughout the country. 


SMOKING FRANKFURTS 


The following method of smok- 
ing frankfurts may be consid- 
ered as representative practice 
in many meat plants: 

Frankfurts are hung in the 
smokehouse at a temperature of 
115 to 120 degs. Fahr. for about 
30 minutes, or until the casings 
are dry. Temperature of the 
house is then gradually raised to 
160 to 170 degs. for 114 hours, 
or until the proper color is ob- 
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tained in meats coming out of smoke. 


When the meat is well cured a smok- 
ing temperature up to 180 degs. is used. 
This temperature is maintained for 1 
hour, with a dense smoke. 


One packer recommends that when 
this higher temperature is used the 
meat be not colder than 70 degs. and not 
warmer than 75 degs. when placed in 
the smokehouse. If placed in the smoke- 
house at a lower temperature, he says, 
discoloration may take place. 


When Meat Is Undercured. 


If the meat is not well cured, this 
packer finds, a smokehouse temperature 
of 130 degs. for the first hour and 165 
degs. for the second hour gives good 
results. In this case temperatures used 
are no higher than are now considered 
good practice, but the time is extended 
about 30 minutes to complete the cure 
and improve the color. This longer 
time is considered very important when 
use of artificial color is prohibited. 


Another packer who has been experi- 
menting with frankfurt smoking times 
and temperatures is securing what he 
thinks are exceptionally good results by 
smoking for the first hour at a temper- 
ature of 140 degs., and finishing off for 
one-half hour at 170 to 180 degs. 


In all of the frankfurter smoking 
methods given above no claim is made 
that these times and temperatures can- 
not be improved on. It does indicate, 
however, the trend in frankfurt smok- 
ing procedure and points the way for 
further experimenting. 


SMOKING HAMS 


Experiments made by one packer in 
smoking hams has led him to conclude 
that a temperature of 127 degs. should 
be reached at the center of the cut. 


Hams are drained for three hours 


before going into the house, and the 
meats smoked for 23 hours at a tem- 











Improved Smoking 
Practice 


In the following table are shown 
smoking times and temperatures used 
by some packers in experimenting to 
improve appearance, color, flavor and 
keeping quality of smoked meats. 
These temperatures are higher than 
present general practice. It is not 
claimed that they are the best, but for 
any packer who. wants to experiment 
with times and temperatures to improve 
appearance and flavor of smoked meats, 
they are worth trying out. 








HAMS. 
SMOKING TIME. TEMPERATURE. 
23 hrs. 130 deg. 
1hr. 160 to 170 deg. 
BACON. 

9 to 11 hrs. 125 deg. 
40 min. 155 deg. 
BUTTS. 

6 hrs. 170 deg 
perature of 130 degrees. The temper- 


ature is then raised to 160 to 170 degs. 
—or to a higher point if the meats do 
not drip too much—and held at this 
point for the last hour of the period. 

There is some danger from fire at this 
higher temperature, particularly if the 
smokehouse walls are not clean. 

Better results are obtained, this pack- 
er has determined, if the hams are 
smoked upside down in stockinettes. 

Placing them in the smokehouse in 
this position permits the blood and sur- 
plus pickle around the bone to drain 
off, and prevents a black end. If de- 
sired the hams may be rehung from 
the shank after the first six hours of 
the smoking period. 

It is now the general practice to 
smoke hams at a temperature of about 





MORE HEAT IMPROVES COLOR, FLAVOR AND FIRMNESS. 
Quality of bacon is improved when inside temperature of 130 degs. is reached during 


smoking process. 


Some packers are smoking bellies at 125 degs., except for last 40 


min. of smoking period, when 155 degs. are used. 
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135 degs. until an inside temperature 
of 110 degs. has been reached. Temper- 
ature of the smokehouse is then low- 
ered gradually to 110 degs., and held 
there during the balance of the period, 


While the old method starts at a 
higher temperature, and finishes off 
with a lower, the new method com- 
mences at the lower temperature and 
finishes with the higher. 


SMOKING BACON 


Present practice in bacon smoking 
provides for a temperature of 120 degs, 
for the first four or five hours. Tem- 
perature is then reduced to 110 degs, 
for the balance of the smoking period, 

As in the case with hams, it appears 
that better results can be obtained 
when bacon smoking is started at a 
lower temperature and finished at a 
higher temperature. 

Some packers experimenting with 
higher smoking temperatures think the 
temperature at the center of the bacon 
should reach 130 to 135 degs. 


Bacon is being smoked by these pack- 
ers for 10 hours, preferably 12 hours, 
Except for the last 40 minutes of the 
smoking period a smokehouse temper- 
ature 125 degs. is being used. During 
the last 40 minutes the temperature is 
increased to 155 degs. A dense smoke 
is maintained during the entire period. 


SMOKING BUTTS 


Good results are now secured when 
smoking butts stuffed in cellulose cas- 
ings by using a temperature of 170 
degs. for six hours. 
smoke is maintained. 

It is good practice to hang one butt 
stuffed in a bung near the smokehouse 
entrance, so that temperatures can be 
taken at intervals during the process. 

Attempts to insert a thermometer 
into a butt stuffed into a cellulose cas- 
ing may cause the casing to split. 
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Butts smoked at this temperature are 
‘“plumped” when removed from the 
smokehouse by immersing in boiling 
water for two or three minutes, after 
which they are rinsed. 


Smoked Meats Carry Better. 


Packers who ship smoked meats long 
distances will find that those smoked at 
higher temperatures will carry better 
and arrive at destination in better con- 
dition than those smoked at lower tem- 
peratures. In addition a better color is 
secured, particularly when the meats 
are wiped carefully before being hung 
in the smokehouse. 


The white spot so frequent on the 
face of hams smoked at ordinary tel- 
peratures is seldom present on hams 
smoked at the higher temperatures. 


It is to be expected that smoking # 
these higher temperatures will increase 
the percentage of shrink, and the pack- 
er should be prepared to accept that 
higher loss. However, this is unimpor 
tant if through better quality of pro 
ucts the packer is able to secure a pritt 
sufficient to offset this higher shrink. 
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Meat Packers Play Outstanding 


Part in Success 


VOTE of the more than 16 million 
A visitors to the 1934 edition of 
A Century of Progress would have con- 
firmed the general opinion that meat 
packers had a prominent part in mak- 
ing it what it is generally conceded to 
have been—the most successful of all 
World’s Fairs. 

While entertainment features con- 
tributed largely, the exposition was 
essentially an educational effort. Packer 


of World’s Fair 


beef and ham were talked about every- 
where. 


Total attendance at the Swift Bridge 
of Service was clocked as 10,764,526 
during the five months of the exposi- 
tion. This exhibit was located at a 
strategic point—the “bottle-neck” be- 
tween Northerly Island and the main 
grounds of the fair—and it was always 
crowded. At one end of the bridge roof 
was “Swift Haven,” reserved for the 





RED HEADS AND BRIGHT RED CHIPPED BEEF. 


An attraction of the Armour exhibit at the fair was the bevy of Titian-haired beauties 
who packed Armour’s sliced dried beef in glass jars for the edification of several 
million visitors. 


exhibits contributed to both phases. 
“Entertainment with education” might 


be said to apply to each of these 
exhibits. 


No entertainment feature was more 
popular than the marionette shows fea- 
turing packinghouse products on the 
Swift Bridge. Equally large crowds 
studied the educational features of the 
Swift exhibits, and the cultural value 
of the ten weeks of concerts by the 
world-famous Chicago Symphony Or- 
chestra was an outstanding contribution 
to the educational side of the exposition. 


Meat as a Delicacy. 


The bacon-slicing exhibit of Wilson 
& Co. was both a popular and an artistic 
success, not to mention its merchandis- 
ing value. The dried beef packing 
exhibition at the Armour building, with 
its bevy of auburn-haired beauties, was 
also a very strong attraction. 


Meat as a food delicacy as well as a 
Strength builder was given practical 
demonstration through the restaurants 
and other food dispensaries maintained 
by all three packer exhibitors. The 
Wilson “sizzling steaks” soon became 
famous, and both here and at Armour 
and Swift restaurants, the lines of wait- 
ing patrons were always longer than 
at any of the famous restaurants or eat- 
ing places on the exposition grounds. 
Swift steaks and beef and Armour roast 


Week ending November 10, 1934 


press and special guests, and on the 
other roof pavilion the “Round Up” was 
a dining room de luxe for private 
parties which was always booked 
ahead. 
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FINGERS DIDN’T TOUCH IT. 


Some of the girls, with their supervisor, 

who packed more than a million and a half 

pounds of Wilson’s Certified bacon at the 
Wilson world’s fair pavilion. 


At the Armour building on the 18th 
street bridge an attendance of 3,223,394 
was reported, and in the small but ele- 
gant Armour restaurant 123,825 meals 
were served. Here a “dealers’ room” 
offered a restful haven for trade visit- 
ors, and it was liberally patronized. 
The Armour “refrigerator car,” opened 
a month after the fair began at 


(Continued on page 17.) 





SWIFT BRIDGE OF SERVICE PACKS THEM IN. 


An outstanding feature of A Century of Progress was the Swift Bridge, with its 
Swift exhibits, restaurants and the famous Chicago Symphony Orchestra as a cultural 


attraction. 


Water sports entertained the crowds between concerts. 
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Industry Loses a Strong Leader in 
the Passing of T. George Lee 


FTER an illness of several months 

T. George Lee, president of 
Armour and Company, passed away on 
November 6 at the Presbyterian hos- 
pital, Chicago. He was 56 years of age, 
in the prime of life, and was well on 
the way to achieving a record as the 
head of one of the world’s great meat 
packing organizations which will stand 
as a great accomplishment. 


Assuming his responsibilities upon 
the death of his able predecessor, 
F. Edson White, in 1931, in the midst 
of the depression, Mr. Lee began at 
once to show his qualities as a leader, 
both within and without his organiza- 
tion. An employee of the company 
since early manhood, working his way 
up from stenographer to president, he 
was fitted by training as well as by 
temperament to do what he did. The 
results are manifest in the Armour or- 
ganization—both its personnel and its 
high morale. He knew how to pick men, 
and how to inspire them to do their 
best. 


Trained in merchandising, believing 
in sound merchandising principles and 
with courage to stand by such princi- 
ples, he was a welcome and an effective 
addition to leadership in the industry. 
His was a modest but determined char- 
acter, and it will leave its impress upon 
his industry associations as it has upon 
his own organization. 


Rose on His Merits. 


Born on Feb. 13, 1878, at Carrollton, 
O., of pioneer American stock, his edu- 
cation was obtained in the country 
schoolhouse and the village high school. 
He began with Armour and Company 
in 1895 as a stenographer in the beef 
department. By 1906 he had become 
the head of that department, so rapid 
was his rise. 

In 1913 he was made district sales 
manager of the Philadelphia territory, 
and in 1921 he was moved to New York 
and made manager of Armour interests 
there. His success as a sales manager 
and general executive was so marked 
that in 1926 he was recalled to the gen- 
eral headquarters in Chicago and ele- 
vated to a vice presidency, with super- 
vision over branch house sales and beef 
operations. In the five years which 
followed he became an _ outstanding 
leader in the industry, and following 
the death of Mr. White he was chosen 
by the directors as president of the 
company. : 

He is survived by the widow and two 
daughters, Mrs. W. E. Graham and 
Martha Lee. Funeral services were con- 
ducted on November 9 from St. Chryso- 
stom’s Episcopal Church, Chicago, of 


which Mr. Lee was a member. Burial 
was at Rosehill cemetery. Active pall- 
bearers were close associates: H. A. 


Russell, F. W. Loucks, Walter Reardon, 
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SOUND AND SYMPATHETIC, 


T. George Lee, president of -Armour and 

Company since 1931, leaves his mark on 

his company and on the industry as he 
passes on. 


Walter Netsch, C. S. Nelson, P. C. 
Burns, F. W. Specht and H. G. Ellerd. 


Industry Leaders Pay Respect. 


Honorary pallbearers included the 
following: 
E. C. Andrews, Buffalo, N. Y. 


Paul I. Aldrich, Chicago. 
Frank G. Allen, Boston, Mass. 
A. Watson Armour, Chicago. 
Laurence H. Armour, Chicago. 
Lester Armour, Chicago. 
Philip D. Armour, Chicago. 
Sewell L., Avery, Chicago. 

Cc. K. Bacon, Boston, Mass. 
Edward E. Brown, Chicago. 

T. P. Breslin, Los Angeles, Calif. 
Frank A. Benson, Chicago. 
Henry W. Boyd, Chicago. 
Peter B. Carey, Chicago. 

Geo. N. Chamberlain, Boston. 
Cheney Cook, Boston. 

Wm. S. Clithero, Chicago. 

G. L. Childress, Houston, Tex. 
Cc. B. Cross, Salem, Ore. 

D. A. Crawford, Chicago. 

BB. A. Cudahy, sr., Chicago. 

E. A. Cudahy, jr., Chicago. 

W. J. Cummings, Chicago. 
Wm. C. Cummings, Chicago. 
Chas. F, Curtiss, Ames, Ia. 
Charles G. Dawes, Chicago. 
tufus C. Dawes, Chicago. 

Jay E. Decker, Mason City, Ia. 
Robert J. Dunham, Chicago. 
Geo. A. Eastwood, Chicago. 
Frederick W. Ellis, Chicago. 
E. J. Engel, Chicago. 

Cc. J. Faulkner, jr., Chicago. 
Howard E. Fenton, Chicago. 

T. Henry Foster, Ottumwa, Ia. 
W. E. Felin, Philadelphia. 
Ernest R. Graham, Chicago. 
KF. M. Hauser, Los Angeles. 
Chas. B&B Herrick, Chicago. 

J. H. Holmes, Chicago. 

I. M. Hoagland, Downers Grove, Ill. 
Frank A. Hunter, East St. Louis, Il. 
Jay C. Hormel, Austin, Minn. 
Herbert S. Johnson, Chicago. 
Louis W. Kahn, Cincinnati, O. 
Jno. R. Kinghan, Indianapolis, Ind. 
Weymouth Kirkland, Chicago. 
Edw. L. Lalumier, Chicago. 


A. D. Lasker, Chicago. 

Jas. R. Leavell, Chicago. 

Ivy Lee, New York. 

D. R. McLennan, Chicago. 

A. G. Leonard, Chicago. 

Jas. A. McDonough, Boston. 

J. O. MeKinsey, Chicago. 

H. H. Meyer, Cincinnati, O. 

Geo. N. Meyer, Indiana, Pa. 

Oscar G. Mayer, Chicago. 

Arthur Meeker, Chicago. 

Carl Meyer, Chicago. 

Harry G. Mills, Chicago. 

M, T. Moore, New York. 

Cc. G. Newcomb, Cleveland, O. 

H. D. Oppenheimer, Chicago. 

Dr. Wilber Post, Chicago. 
Frederick H. Prince, Boston, Mass. 
Jno. W. Rath, Waterloo, Ia. 

P. L. Reed, Chicago. 

D. H. Reimers, Chicago. 

J. E. Sanford, Atlanta, Ga. 

W. F. Schluderberg, Baltimore, Md. 
Geo. A. Schmidt, New York. 
Robert Swanston, Sacramento, Calif, 
Samuel Slotkin, New York. 

W. W. Shoemaker, Chicago. 
Solomon A. Smith, Chicago. 

Chas. H. Swift, Chicago. 

G. F. Swift, Chicago. 

Frederick M, Tobin, Rochester, N. Y, 
Chase Ulman, St. Louis, Mo. 
Elisha Walker, New York. 

S. Mayner Wallace, St. Louis, Mo. 
M. C. Weimar, Chicago. 

Edward Wilson, Chicago. 

Thos. E. Wilson, Chicago. 

Wm. W. Woods, Chicago, 

Ray E. Wantz, Rockford, Ill. 


Expressions of Loss. 


A statement by P. L. Reed, first vice 
president of Armour and Company, 
said: “The business world has suffered 
a great loss in the untimely death of 
Mr. Lee. I am grieved beyond expres- 
sion, for he was my close personal 
friend as well as my associate. Mr. 
Lee had the respect and admiration of 
the leaders in the business world with 
whom he came in contact. He was an 
able executive with the soundest of 
ideas, and the greatest monument to 
his memory is the capable and energetic 
organization which he built up and 
which he leaves behind to carry on.” 


C. J. Faulkner, jr., general counsel 
of Armour and Company, said: “Mr. 
Lee’s death is a great personal sorrow 
to me, and his loss will be felt deeply 
by those of us who were his associates 
in Armour and Company. Mr. Lee was 
one of the most capable executives | 
have ever known. Everyone in the or- 
ganization had the deepest affection for 
him, and admiration for his splendid 
leadership.” 


Elected representatives on the Chi- 
cago plant conference board under the 
Armour plan of employe representation 
at a special meeting held on November 
8 expressed their regret at the untimely 
passing of Mr. Lee, saying: 


“We recall his election just a few 
short years ago to the important posi 
tion as head of this company during 
the most trying period of its existence, 
and the manner in which he acquitted 
himself during this period is refl 
in the enviable position which our col 
pany occupies in the business world to 
day. He was an able executive, and the 
greatest monument to his memory 
the capable and energetic organization 
he built up during the time he served 
as president of our company.” 
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GERMAN SAUSAGE MEN ENTERTAIN AMERICAN PACKER. 


During his visit to Germany Michael Kieffer of the Denholm Packing Co., Pittsburgh, 
Pa., was entertained by his fellow-craftsmen at Bremen and shown how they do it in 


the Fatherland. 


Mr. Kieffer is shown in the center of the group. 


German Sausage Sold on Quality 
‘So There Is No Price Cutting 


HERE is no sausage price competi- 
5 in Germany, and consequently 
little or no poor quality or inferior 
products are manufactured there. 


This is the rather startling statement 
made by Michael Kieffer, vice president, 
Denholm Packing Co., Pittsburgh, Pa., 
who recently returned from an extended 
European tour, during which he spent 
considerable time in Germany studying 
German sausage manufacturing and 
merchandising methods. 


There is competition among German 
sausage manufacturers, of course, and 
plenty of it. But it is on a basis of 
quality rather than price. Prices deter- 
mined by the guild are adhered to at 
all times. 


“This is perhaps the fundamental ele- 
ment in maintaining a healthy condi- 
tion in the German sausage manufac- 
turing industry,” says Mr. Kieffer. 

“But there are many other conditions 
which contribute their share toward 
making sausage manufacture in Ger- 
many generally profitable and satisfac- 
tory. 

Conditions Are Different. 


“In this connection fundamental con- 
ditions, precedent and custom are im- 
portant. There are no large packers 
or sausage manufacturers. Most plants 
are small, and are largely family affairs. 
Usually there is complete satisfaction 
among the owners when customary vol- 
ume is maintained.” 


Methods of hog marketing undoubt- 
edly have some influence in maintain- 
ing this state of mind, Mr. Kieffer be- 
lieves. Killing is done only to supply 
demand, and in small plants handling 
from 15 to 20 head per day. There are, 
therefore, no violent meat price fluctua- 


tions due to shortages and oversupplies 
of livestock. 


“If an oversupply of hogs on the 
markets appears probable,” says Mr. 
Kieffer, “producers are notified to with- 
hold shipments until the situation of 
supply and demand is adjusted. With 
no overabundance of meat on the mar- 
ket, there is little opportunity for dump- 
ing, as we know it here, and few chances 
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to secure sausage materials at a price 
less than the market.” 


German Sausage Not Colored. 


German sausage, Mr. Kieffer found, 
is not as highly colored as similar prod- 
ucts on the American market. German 
consumers have no illusions that a 
bright color in sausage is in any way 
an indication of eating qualities. There 
is also the disposition to use a larger 
proporton of lean meat than is common 
among American manufacturers. 


Another factor that contributes large- 
ly toward maintaining good conditions 
in the German sausage industry, Mr. 
Kieffer found, is close cooperation be- 
tween competing firms. 

“Manufacturers are members of the 
sausage manufacturers’ guild,” says he, 
“and have learned through experience 
that more is to be gained by promoting 
consumption of sausage generally than 
by keen competition which attempts to 


Bremen fair. No brand or firm names 
were permitted, all efforts being ex- 
pended to promote product rather than 
brands. Sausage manufacturers coop- 
erated in this effort, a different firm 
being in charge of the exhibit each day. 
Expenses and profits were divided equal- 
ly among those cooperating. 

An accompanying illustration shows 
this exhibit by the Bremen sausage 
manufacturers. At one end of the space 
is a large cooler in which product was 
stored. A modern showcase, in which 
product was displayed and from which 
sales were made, extended along one 
side. As an educational feature types 
of sanitary equipment used in sausage 
manufacturer were displayed. At the 
rear of the space were large posters 
emphasizing value of sausage in the 
diet. 

~-~-~afe---—- 
INTERNATIONAL SHOW PLANS. 


Judges for the 1934 International 
Live Stock Exposition at Chicago on 
December 1 to 8 will come from fifteen 
states, the District of Columbia, Canada 
and Scotland. It will be the tenth time 
that Walter Biggar, the noted Scotch 
judge, will travel to Chicago from his 
home in Dalbeattie, Scotland, to pass 
on fat cattle classes and select the 
grand champion steer. 

Entries closing for the individual live- 
stock classes on November 1 were 
among the largest in the history of the 
exposition, according to secretary-man- 
ager B. H. Heide. For the carlot con- 
tests of commercial cattle, sheep, and 
swine, which will be judged by Chicago 
packinghouse buyers, entries may be 
made up to a week before the opening. 

Carlot exhibits, displayed in open 
pens comprise the largest competition 
of their kind in the world. Over 400 
carlots were listed in this contest in 
1932 and 1933. 





COOPERATIVE MEAT AND SAUSAGE EXHIBIT BY BREMEN TRADE. 


At the Bremen Meat Fair the meat and sausage manufacturers, as well as manu- 
facturers of sausage equipment, put on a fine show. The illustration shows a part 


of the exhibit. 


A large meat cooler, refrigerated showcases and meat educational 


material are included. 


build business for one firm at the ex- 
pense of another. 


How this spirit of cooperation works 
out in practice was apparent to Mr. 
Kieffer in the manner in which sausage 
was promoted and sales handled at the 


Final work is being rushed on the 
new home for the show, in which ex- 
hibits will soon be installed. Modern 
and fireproof in every detail, it will be 
the finest structure of its kind in the 
world, seating 12,000 in the main arena. 
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Practical Pot i mis 4 for the Trade 








Color in Smoked Sausage 


A Southern sausage manufacturer 
complains of trouble with the color on 
his country style smoked sausage. He 
says: 

Editor The National Provisioner: 

We have been having considerable trouble with 
our country style smoked sausage bleaching out 
and losing its color after it has been under re- 
frigeration for a day or so. Please give us a 
formula for making country style smoked sausage 
that gives the cure and smoking temperature as 
well as the ingredients. 

It is probable that this manufacturer 
is keeping his smoked sausage at too 
low temperatures, which is pretty sure 
to fade out the color. Such sausage 
should be held at a temperature of 50 
to 55 degs. It is good practice to let 
the sausage hang until it is thoroughly 
cooled before it is packed. It is not 
a good idea to pack it in anticipation 
of orders. It should be manufactured 
as needed to fill orders and packed just 
prior to shipment or delivery. 


This inquirer does not say whether 
he wants to make this product entirely 
of pork or of both beef and pork. If 
made of pork only, strictly fresh trim- 
mings should be used and they should 
be 85 per cent lean and 15 per cent 
fat. The meat should be coarse cut, 
either run through the coarse plate of 
the chopper or cut on a rocker. 

Ready-prepared seasoning can be pur- 
chased for this country style sausage 
or this formula may be used: 

2% Ibs. salt 

10 oz. ground white pepper 
2 oz. saltpeter 

4 oz. granulated sugar 
and either sage or onion, as 
preferred. 

Stuff in hog casings which may be 
linked off to desired lengths or left in 
uneven lengths. Let the product hang 
in the cooler overnight for the meat 
to cure. The next morning it should 
hang in natural temperatures for a 
couple of hours before it goes into the 
smokehouse. Use a slow, cold smoke, 
at 100 to 110 degs. for about four to 
five hours, ‘or until the desired color 
is secured. 

A smoked sausage may be made in 
much the same way by using 

75 per cent reasonably lean pork 

trimmings. 

25 per cent finely chopped bone- 

less chucks. 

If this is done, the chucks should be 
ground and chopped the day previous, 
using just enough salt and crushed ice 
to carry the meat and adding 2 oz. 
saltpeter per 100 lbs. of beef. Then 
spread the meat and allow it to chill 
over night in the cooler. The next 
morning mix the proper proportion of 
beef with the freshly ground pork trim- 
mings and add the seasoning. 
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From this point on the product is 
handled the same as that made from 
all pork. 

— 


How to Handle Bones 


Handling cattle for government ac- 
count has presented a problem to a 
Southern packer in the disposition of 
bones. He says: 

Editor The National Provisioner: 

We have 10,000 to 15,000 lbs. of bones daily 
from cattle slaughtered and boned for government 
account. As we do not render we have a problem 
in the disposition of these bones. A nearby ren- 
derer takes the inedible offal and a part of the 
bones, but a large portion is left on our hands. 
We have a considerable acreage around our plant 
and are wondering if the bones could be spread 
out to dry without creating a disagreeable odor. 

It is almost impossiblé to handle 
bones satisfactorily unless they are first 
cooked to remove any adhering meat 
and to render out the tallow. If ar- 
rangements could be made by which 
this could be done, that is the tallow 
and gluey material cooked out, the 
bones could then be air dried and would 
find a market as such or could be ground 
for use in feed. This would make pos- 
sible the salvaging of the grease and 
do away with unpleasant odors incident 
to the storage of uncooked bones. 

Some of these bones may be disposed 
of ground green for chicken feed. How- 
ever, an outlet would have to be as- 
sured in advance, as this product is 
highly perishable. 








Kosher Bologna 


Kosher bologna is in demand 
wherever a Jewish trade is served. 
Many other consumers also like 
this more highly-seasoned prod- 
uct. It can well be included among 
sausage manufactured. by pro- 
ducers serving a variety of trades. 


Directions for the manufacture 
of this bologna have appeared in 
THE NATIONAL PROVISIONER. An 
expert sausage maker gives the 
benefit of his experience in form- 
ulas and complete manufacturing 
process. 


Reprint of this information on 
kosher bolognas may be obtained 
by sending the following coupon 
with 10c in stamps: 


THE NATIONAL PROVISIONER, 

Old Colony Blidg., Chicago, Tl. 

Please send me a copy of reprint on 
Kosher Bologna. 


Name 


(Enclosed find 10c in stamps.) 




















| How to Make Faggots 


A sausage manufacturer asks about 
faggots. He says: 


Editor The 

How are faggots made? We have never seen 
this sausage, but understand it is very desirable 
as a ready-to-serve luncheon meat. We will be 
glad to have any information you can give us 
about it. We would like to know what meats 
are used and just how they are handled, also 
the seasoning. 

The inquirer asks for a recipe for 
making faggots. The following is a 
tried and long-tested recipe, and if 
carefully followed should make a de- 
sirable product. 

Meats: 

30 per cent beef, fresh and 
lean 

30 per cent veal, fresh and 
lean 

40 per cent pork, 50 per cent 
fat and 50 per cent lean 


National Provisioner: 


100 
Seasoning: 
3 Ibs. salt 
3 oz. saltpeter 
6 oz. sugar 
6 oz. white pepper 
2 oz. coriander 
2 oz. nutmeg 
3 oz. Jamaica ginger 
14 oz. cardamom 
Chop beef and veal through *%-in. 


plate and the pork through %-in. plate. 

Put meat, spices, salt, saltpeter and 
sugar in mixer for 4 minutes with 2 
gals. of ice water. Spread in cooler 
overnight on shelves, making the lay- 
ers 8 in. in thickness. The next morn- 
ing take to the cutter and be sure that 
the knives are sharp. 

Chop fine without getting the dough 
in the cutter warm. Have a bucket 
of ice water with a dipper handy, and 
while the cutter is going round sprinkle 
some water on the cutter and over the 
dough to keep the meats from getting 
too warm. Care should be taken not 
to use too much water and drown the 
meats. Keep in cutter for about 5 
minutes. 

Stuff, not too tightly, in medium 
sheep casings or small hog casings. 
Link in pairs 6 in. long, twist the ends 
well so that the meat does not drop 
out. Hang on smoke sticks but not 
too close together. 

Smoke till the casing has a nice gold 
color, then cook at 160 degs. for 25 
minutes, and be sure that the sausage 
is under the water throughout the cook- 
ing process. 

Hang in dry room with not much 
draft at 50 to 55 degs. F. to cool off 
till the next day, when the sausages 
are ready for market. 

This makes a very fine sausage for 
lunch. 


The National Provisioner 
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Meat Canning Problems 


Aid to the meat packer and canning department 
executive seeking information on meat canning meth- 


ods and processes. 


_ Inquiries of this nature should be addressed to Can- 
ning Editor, THE NATIONAL PROVISIONER, 407 So. 


Dearborn St., Chicago, III. 











AIR LEAKAGE INTO CANS. 


A closing machine may be in first- 
class operating condition, but a meat 
canner nevertheless may have consid- 
erable spoilage due to leakage of air 
into the cans. A packer experiencing 
trouble of this kind writes as follows: 
Editor The National Provisioner: 

We occasionally have cans of meat spoil due 
to air leakage into the can. Our closing ma- 
chine is kept in the best of operating condition 
and we are sure the blame cannot be put on it. 
What other condition might cause this trouble? 


Regardless of care used and skill 
with which processing is done, an oc- 
casional can of meat will spoil for one 
reason or another. While it pays to 
check up on equipment and methods 
continually, it is not worth while to 
worry unduly when a can of product 
goes bad once in a while. 


Leaks due to defective soldering 
usually are small and very difficult to 
detect. Trouble of this sort most gen- 
erally is caused by small particles of 
meat or fat charred during the closing 
operation. Grooves should be well 
cleaned before fitting on the cap. 


Leakage of air through top seams 
on open top cans is most often caused 
by meats extending over sides of the 
can. This type of trouble can be large- 
ly avoided by taking care to pack the 
meat so that none of it extends over 
the side. 

ee 
CANNED MEAT DISCOLORATION. 


A packer having trouble with discol- 
oration of canned meats is seeking a 
remedy. He says: 

Editor The National Provisioner: 

One of our products is canned corned beef. 
Usually the color of the finished product is very 
good, but occasionally we have batches in which 
the meat at the top and bottom of the can has 
a grayish cast instead of the appetizing red 
color, There is no evidence of spoilage. Can 
you suggest the cause of this color change? 


While this packer does not state how 
the cans are closed it is assumed that 
a@ vacuum closing machine is not used. 


In this event an exhaust box probably 
is installed. 


Discoloration of the sort complained 
of usually is due to oxidation caused 
by incomplete exhausting, or removal 
of air from the can. The trouble prob- 
ably is due to the fact that the meat 
in all cans is not heated to the required 
170 degs. Fahr. in the exhaust box, or 
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that there is delay between the exhaust 
box and the closing machine, permitting 
the cans to cool below 170 degs. before 
they are closed. After exhausting the 
cans should be capped immediately. 


It is also possible, if this packer is 
closing the cans in a vacuum closing 
machine, that this device does not func- 
tion properly at all times. A close 
check-up here may disclose the cause 
of the trouble. 


Shut-downs for one reason or an- 
other—and the lunch hour—are critical 
periods when canning some meat prod- 
ucts. Cans of product that come out 
of the exhaust box just before the noon 
whistle blows should be finished up be- 
fore the operator of the capping ma- 








Meat Canning 
Information 


Plants of varied capacities are 
participating in the government 
canning program, but meat can- 
ning requires special room and 
equipment. 

Some equipment may be already 
available; the rest must be pur- 
chased or leased. Plant altera- 


tions must be considered. The 
cost will vary, depending on 
building alterations needed to 


meet B. A. I. requirements, and 
usable equipment already on hand. 


THE NATIONAL PROVISIONER 
published information on canning 
room layout and equipment and 
approximate, costs for capacities 
of various sized plants—such as 
14,400 cans per day, 28,800 cans 
per day and 57,600 cans per day 
—to assist the packer in his can- 
ning problems. 

Dangers in meat canning with- 
out proper equipment and super- 
vision are also outlined. 

Subscribers may secure this in- 
formation by filling out and send- 
ing in the following coupon, ac- 
companied by 25c in stamps. 

The National Provisioner: 
Old Colony Building, Chicago, Il. 

Please send me the report on 
“Meat Canning.” 


Name 


ee 


Enclosed find 25c in stamps. 




















chine stops work for lunch, or should 
be put in the exhaust box to keep them 
hot until work is resumed after lunch. 


Discoloration of meat also is caused 
by a breaking down of sulphur com- 
pounds in the meat during processing. 
These unite with iron or copper to form 
dark-colored sulphides of these metals. 
The use of copper and iron equipment 
with which meat comes in contact dur- 
ing processing should, therefore, be 
avoided. 

— +f 


METHODS OF CAPPING CANS. 


There are two generally-accepted 
ways to secure a vacuum in a can of 
meat—by heating in an exhaust box 
and closing the can immediately after- 
wards, or closing in a vacuum-closing 
machine. A packer planning to start 
a small canning department asks if he 
may safely dispense with these two 
pieces of equipment. He says: 

Editor The National Provisioner: 

We are planning to start a small canning de- 
partment in our plant, and as our capital for this 
venture is limited and the outcome uncertain we 
do not care to invest any more at the start 
than is essential. 

We have been informed that it is posssible to 
dispense with the use of an exhaust box or 
vacuum-closing machine, providing the meat has 
a temperature in the neighborhood of 170 degs. 
Fahr. when the cans are closed. Is this true, and 
if so how can a temperature of 170 degs. be 
secured without resort to an exhaust box? 


There are small canners who are 
using neither exhaust box nor vacuum- 
closing machine, and apparently are 
getting along without any _ serious 
trouble. However, they must neces- 
sarily work under a handicap, so far 
as economical production is concerned, 
and with considerable risk of spoilage. 

Usually under such circumstances 
cans are filled by hand and closed im- 
mediately. The meat is delivered to 
the can-filling table in closed metal 
trucks, and the meat is kept hot by 
means of a steam hose with a long 
perforated pipe nozzle imbedded in the 
meat. 

Obviously there is considerable in- 
convenience and waste of time in re- 
moving meat from the truck, filling the 
cans and getting the niled cans to the 
closing machine before the temperature 
of the meat has dropped below the de- 
sired point of 170 degs. 

An exhaust box represents a rela- 
tively small investment and no doubt 
soon pays for itself in increased pro- 
duction. Instead of doing without this 
essential piece of equipment it might 
be the better plan, if it is the desire 
to hold the investment in the canning 
department to a low figure, to look into 
the possibilities and cost of construct- 
ing this heating apparatus (exhaust 
box) with the labor and materials 
available about the plant. A good mas- 
ter mechanic will be able to figure this 
out. 

— 

DO YOU NEED A GOOD MAN? 

When in need of expert packinghouse 
workers watch the classified pages of 
THE NATIONAL PROVISIONER. 
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Can an appetizing package 
increase 






sausage sales? 





says the Jacob Forst Packing Co., Inc. 


" E are more than satisfied ... thoroughly sold on 
\ \ packaging link sausage in Cellophane. Sales have 
increased very substantially. Our dealers are particularly 
enthused over the smart-looking, appetizing, sanitary 
package. 
“Then, too, the printed Cellophane takes our brand 
name into the home, so the housewife can ask for (and 


get) our sausage again. That’s repeat business . . . We 


ellophane im: 
PACKAGE HELP FOR ANY PACKER. Our Field Rep 


ree resentative will be glad to assist you. Write today. Du Pont 
Cellophane Co., Inc., 350 Fifth Ave., New York City. 


‘<Cellophane”’ is the registere d trade-mark 
of the Du Pont Cellophane Co., Inc. 
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Letters to the Editor 


Constructive comments and interesting 














information invited for this column. Anony- 
mous communications will be ignored. 











. We 


‘eld Rep- 
-, Du Pont 
‘ork City. 
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SHOULD ALL BEEF BE GRADED? 


Los Angeles, Calif., Nov. 3. 
Editor THE NATIONAL PROVISONER: 
The city of Seattle, Wash., has gone 
the limit in the grading and stamping 
of beef offered for sale in that city. 
All meats sold in retail shops in that 
city must be graded and stamped under 
complete supervision of city inspectors. 
It is stated that there was much op- 
position to the ordinance at the outset, 
but that retailers are now practically 
a unit in declaring the system a suc- 
cess, because of the protection both to 
the retailer and principally to the con- 
sumer. 


Just as is the case in almost any 
other issue, there are two sides to the 
grading and stamping of meats. That 
grading of meat for quality and sex is 
a real protection to the consumer is 
beyond argument, and to that extent 
not one in the industry can but admit 
the value of grading. It must be fur- 
ther admitted that the average retail 
meat dealer himself is not too well 
versed in judging meat for quality, so 
grading and stamping is of some pro- 
tection even to the retailer. 


The big question in the minds of 
many in the industry is whether or not 
the housewife will knowingly order a 
grade of meat that she does not believe 
to be of high quality. For example, 
how many men or women will go into a 
meat shop and ask for “common or 
medium” beef? Yet we must admit 
that far more than 50 per cent of all 
beef sold in the United States falls 
within that classification, according to 
official U, S. Department of Agriculture 
standards. 


And the character of our cattle and 
our available means of fattening cattle 
cannot be changed except over a long 
period of years. As far as the Western 
range man is concerned, pasture and 
range grasses are the. most available 
and most economical feeds. Yet the 
head of one of the largest national 
packing houses declares that they have 
never yet placed a grading of “choice” 
or “prime” on range fattened beef. 

Undoubtedly, grading and stamping 
would help the sale of grain-fed choice- 
ly bred animals, and it has been the 
policy of many packers throughout the 
country to stamp such beef with their 
own trademark. In many cities, includ- 
ing Los Angeles, housewives have been 
encouraged through advertising cam- 
paigns to ask for graded beef, backed 
by the guarantee of quality by the 
packer’s own trade mark. 

There are many range cattle produc- 
ers who would like to see all beef 
graded for quality, and there is un- 
doubtedly a growing demand from con- 
Sumers for this service. The Seattle 
experiment is worth watching and the 
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outcome will be of interest to everyone 
in the livestock and meat business. 


Yours truly, 


J. A. MCNAUGHTON. 
fe —— 


BEEF AND MUTTON AWARDS. 


Awards were made on November 5 
for slaughtering of cattle, calves and 
sheep, boning carcasses and canning 
meat therefrom for a period of 30 days 
beginning November 6. These awards 
cover a total of 14,350 cattle, 6,913 
calves and 36,600 sheep daily. 


Beef and veal awards were made on 
schedule 107, on which bids were opened 
October 30, and mutton awards on 
schedule 108, on which bids were opened 
November 1. 


Following are packers and canners 
participating in these awards, with 
number of head to be slaughtered daily: 

CATTLE AND CALVES. 
Cattle. 
Armour and Company, Chicago, St. 

Paul, Kansas City, E. St. uis, 
City, Fort Worth, 

DERIVE ccccccesccnceesescovccse 
Cudahy Packing Co., St. 

BOE EE 6. dé eamevenncduntes 


Hygrade Foods Products Corp., Chi- 
EE er e-wnsseene weal vincent te 


Superior Packing Co., St. Paul... 


Swift & Company, Chicago, Ft. 
WOE. cccdetsecvseswsensewncwne 


Calves. 


Oklahoma 


8,200 5,833 


500 


580 


Wimp Packing Co., Chicago 
United Packing Co., St. 


real... 





14,350 6,913 
In addition to above packers, the fol- 
lowing canners will participate in han- 
dling of meat from cattle and calves 
slaughtered under this contract: 


Green Canning Co., Chicago 

Geo. A. Hormel & Co., Austin, Minn. 

Libby, McNeill & Libby, Chicago and Ft. Worth 
Ratliff Pure Food Products Co., Fort Worth 
Republic Food Products Co., Chicago 
Rutherford Food Corporation, Kansas City. 


Packers participating in the mutton 
contracts are: 


Total 


MUTTON. 
No. Sheep 
Daily. 
Armour and Company, Sioux City, Omaha, 
St. Joe, Kansas City, Okia. City, Fort 





BREE sxaweweeties.co8euancisy sen eeew es nae 15,100 
Cornelius Bros., Los Angeles .............. 1,000 
Cudahy Packing Co., Kansas City and Salt 

CEE ‘pacitCeeuenwas Seb cebenees seus < 1,350 
Weye Packing O0., BeGtte...ccccccecececes 1,500 
H. Moffat Co., San Francisco ........ oo See 
Newmarket Co., Los Angeles ......... 500 
San Antonio Meat Co., Pomona, Calif...... 300 
Sterling Meat Co., Los Angeles............ 800 


Swift & Company, Omaha, Sioux City, 


Kansas City, St. Paul, Fort Worth, Den- 





ver, San Francisco, Portland ............ 14,350 
Union Packing Co., Los Angeles.......... 700 
Wilson & Co., Kansas City and Okla. City 4,600 

WEED osc dustoecsnewerenepeeckusoen 36,600 

Canners participating with these 


packers in handling of meat from these 
animals are: 

Agar Pkg. & Prov. Co., Chicago 
American Pkg. & Prov. Co., Ogden, Utah 
Coast Pkg. Co., Vernon, Calif. 

Libby, McNeill & Libby, Chicago, Ft. 

Sunnyvale, Calif., and Portland, Ore. 
National Fruit Canning, Seattle 
Ready Foods, Inc., Eden, Wis. 


—— fe 
GOVT. LIVESTOCK PURCHASES. 


Government purchases of cattle and 
calves up to and including November 
8 totaled 7,059,135 head. Sheep pur- 
chases up to November 3 were 3,332,223 
head. 


Worth, 


OMAHA SHOW CHAMPIONS. 


A 4-H club boy exhibited the grand 
champion steer at the Ak-Sar-Ben Live- 
stock Show, held at the Omaha Union 
Stock Yards during the week ended No- 
vember 3. The champion was a Here- 
ford calf weighing 1,060 lbs. and sold 
for $1.05 per pound to an Omaha store. 
This was 5c more than was paid for 
the grand champion a year ago and is 
the highest price paid since 1928. 


The grand champion carlot of steers 
were Angus yearlings averaging 910 
Ibs. They were bought by the Cudahy 
Packing Co. at $13.75 per cwt. The 
reserve grand champion carload were 
Herefords averaging 1,041 lbs. and were 
sold to Armour and Company at $10.00 
per cwt. 


In the hog class the grand champion 
was a 270 lb. Hampshire barrow, also 
exhibited by a 4-H club. boy. The hog 
was purchased by Swift & Company 
for a buyer who will donate the meat 
to charity. The grand champion car- 
load of hogs averaged 234 Ibs. in weight 
and went to Swift & Company at $6.75 
per cwt., making the hogs cost the 
packing company $9.00, with the addi- 
tion of the processing tax. 


The University of Nebraska exhibited 
the grand champion carload of fat 
lambs, averaging 100 lbs. in weight. 
This was the heaviest average in the 
past six years. The lambs were sold 
to Cudahy at $9.00 per cwt. The grand 
champion lamb of the show weighed 90 
Ibs. and sold for 74c per pound. 


In some respects the carlot show this 
year was considered the best in the 
history of Ak-Sar-Ben. Quality, par- 
ticularly in the fat cattle division, un- 
doubtedly set a higher average standard 
than ever before, and the number of 
pens of swine shown set a new record. 


a Xo 


TOLERANCE HOURS EXPIRE. 


Additional tolerance hours for labor 
granted to packers participating in gov- 
ernment contracts for handling drought 
relief livestock, and totaling a maxi- 
mum of 53 per week, will expire at 
midnight on November 10. The Fed- 
eral Surplus Relief Corporation has an- 
nounced that it does not intend to re- 
quest an extension beyond the current 
period. 


When it was pointed out that some 
packers and canners had _ submitted 
their bids for the period beginning No- 
vember 6 on the basis of these addi- 
tional tolerance hours, and thus might 
be embarrassed in carrying out their 
contracts under the 40-hour week, the 
Director of Procurement of the F. S. 
R. C. stated that if any processor finds 
himself unable to fulfill the terms of 
his contract as a result of the exten- 
sion not being granted, cases would be 
dealt with individually. In general, 
however, it was felt’ that the volume 
of operations being conducted currently 
for government account does not war- 
rant further extension of the tolerance 
hours. 
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Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 














SLEEVE VALVE COMPRESSOR. 


A refrigerating expert in New Zea- 
land stated recently that a sleeve valve 
compressed had been developed from 
experience gained with other types of 
machines. This type of compressor, he 
stated, meets the needs for high rota- 
tive speeds, while keeping the speed of 
reciprocating parts as low as possible. 


One of the advantages of the sleeve 
type design, it was said, is obtained by 
arranging two sets of cylinder ports, 
one at the upper end and one at the 
lower end of the stroke. By closing 
the upper ports just before the lower 
ports open, it is possible to admit two 
pressures into one cylinder, giving what 
is known as multiple effect compression. 
There is no novelty in admitting two 
pressures into one cylinder, but the 
sleeve valve design is the only one 
which permits this being done positive- 
ly at high speed and at the same time 
prevents any of the high pressure gas 
passing through the low pressure suc- 
tion valves before they close. 


Under this system, the cylinder is 
filled to its full capacity with low pres- 
sure gas, so that a cylinder full of gas 
is pumped at each operation, whether 
the high pressure suction stop valve is 
open or shut. There is no sacrifice of 
low pressure capacity such as occurs in 
a design which uncovers a ring of deep 
ports in the cylinder wall at the end of 
the suction stroke. 


The double-ported sleeve valve, he 
says, is a perfect solution of the prob- 
lem, as it is possible to pump a vacuum 
on the low pressure suction while the 
high pressure suction is working at any 
pressure. Great increase in capacity 
and saving in power can be achieved 
by pumping two suction pressures on 
one cylinder, when the design cuts out 
practically all clearance, gives a posi- 
tive admission to both suction pressures 
at the exactly correct time, and pre- 
vents any equalization of pressure, ex- 
cept in the cylinder itself. 


The increase in capacity and power 
saved are illustrated by the case of a 
compressor with a low back pressure 
of 15.6-lb. gauge and a high back pres- 
sure of 36.4-lb. gauge. The increase 
M capacity is 64 per cent, and the ie- 





JANIA 


ovisione 


duction in power consumption 26 per 
cent. This saving is as against the 
ordinary compressor having to do all 
the work at the lower back pressure. 


Most refrigerating plants can take 
advantage of this double or multiple 
Pressure system, as there is no volume 
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or power loss when the high pressure 
suction is not working, but very great 
saving in power and increase in capac- 
ity when it is. 

—-— fe 


PERISHABLE FREIGHT HEARING. 

The subjects listed below will be given 
consideration by the national perishable 
freight committee at a shippers’ public 
hearing to be held at committee head- 
quarters, Room 308 Union Station 
Building, 516 West Jackson Blvd., Chi- 
cago, on Tuesday, Nov. 20, 1934, com- 
mencing at 10 a. m. 

Shippers desirous of presenting their 
views may appear before the committee 
or communicate with the chairman prior 
to the date mentioned. 

No. 3272—Detention charges on ship- 
ments reconsigned moving under car- 
riers’ protective service against cold. 

No. 3284—Cars forwarded without 
ice initially iced en route billed “Do not 
re-ice.” 

No. 3286—Manipulating vents 
shipments moving under rule 240. 

No. 3287—Defining protective service. 

No. 3288—Papering bulkheads. 

No. 3293—Transporting pre-iced ship- 
ments cooled by shipper at point of 
origin. 

No. 3295—Replenishing fuel in transit 
on traffic moving under shippers’ pro- 
tective service against cold. 

No. 3299—Re-icing in transit ship- 
ments initially iced billed “Do not re- 
ice.” 

No. 3301—Return of false floors and 
linings. 


on 


No. 3304—Detention charges on re- 
consigned shipments moving under 
standard refrigeration. 

No. 3305—Extension of time limit on 
reconsigned cars under carriers’ pro- 
tective service. 

No. 3306—Extension of time limit at 
loading point on shipments moving 
under carriers’ protective service against 
cold. 

No. 3307—Extension of time limit on 
cars delayed at loading stations. 

- fe —- 


MEAT AT WORLD’S FAIR. 
(Continued from page 9.) 


another point on the grounds, served 
193,940 people. 

The Wilson pavilion on the island was 
a magnet from the time the fair opened. 
On one day alone 70,000 people were 
entertained in the two roof restaurants, 
besides 8,000 who were fed at the main 
food stand adjoining. During the fair 
159,000 Wilson steak dinners were 
served in the terrace restaurant, while 
chile and hot tamales attracted 1,060,000 














customers at the ten outside food 
stands, and 425,000 hamburger and ham 
sandwiches were served at the main 
food stand in the pavilion. 

In the Wilson sliced bacon demonstra- 
tion exhibit (one of the largest air- 
conditioned spaces used in any indus- 
try) more than 1,590,000 lbs. of Wilson’s 
Certified bacon were sliced during the 
fair, no slice of which was touched by 
human hands. A double force of girls 
was needed for this work, operating in 
shifts from 9 a. m. to midnight. 


It will be seen that packer exhibiting 
at A Century of Progress not only fur- , 
nished education and entertainment, but 
they also put meat on the map as the 
fair’s outstanding product. 


Armour After the Fair. 


Practically the entire Armour and 
Company exhibit at the World’s Fair 
was moved to the company’s plant at 
the Chicago Stock Yards and will be 
retained in permanent quarters. All of 
the red-haired girls who operated the 
dried beef packing line, with two excep- 
tions, have been employed for work in 
the plant and their unit will be placed 
along the “visitors’ route.” Young men 
who acted as guides at the Armour 
World’s Fair exhibit have been assigned 
to the four corners of the United 
States for training in various Armour 
units. They are all college graduates. 

William F. Murphy, soldier of for- 
tune and former major in the Chinese 
army, who came to Chicago last summer 
and found employment welcoming visit- 
ors at the exhibit, began work as a 
driver in the Armour cattle buying de- 
partment. Most of the employes in the 
Armour restaurant found employment 
in the plant offices or elsewhere. 

It appears that the massive murals on 
the walls of the Armour building will 
have to be destroyed. They are so large 
that no adequate space can be found for 
them at the packing plant. The me- 
chanical map showing the methods of 
modern meat distribution will also be 
dismantled. 

ee 


FROZEN FISH CONSUMPTION. 


Withdrawals of fish from cold stor- 
age warehouses during the fiscal year 
ended June 15, 1934, amounted to 102,- 
310,000 Ibs., or about 6,500,000 Ibs. 
more than withdrawals in the year 
ended June 15, 1933, according to the 
U. S. Bureau of Fisheries. Holdings 
of fish on June 15, 1934, amounted to 
34,674,000 lbs. as compared with 25,- 
711,000 lbs. on the same date of 1933, 
and. 34,311,000 Ibs. in 1932. Quantity 
of fish frozen from July 15, 1933, to 
June 15, 1934, amounted to 111,273,000 
Ibs., as compared with 87,244,000 lbs. 
in the preceding year. 
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REFRIGERATION 


—DOES A REAL JOB— 


ALWAYS e 


There is a complete line 
of Vilter equipment to 
choose from, making 
compromises entirely 
unnecessary. The verti- 
cal and horizontal am- 
monia compressors, 
rotary compressor for 
“booster” service, unit 
type air conditioner 
and Paklce machine 
shown here indicate the 


large variety of 
Vilter refriger- 
ating equipment 
which is made for 
all types of refrig- 


erating service. 


ASK US 





THE VILTER 
2118 S. FIRST ST. 


ESTABLISHED 1867 





MANUFACTURING CO. 
MILWAUKEE, WIS. 





every job. 
RECTION 


oughly trained. 


stallation. 











to finish 





at your plant. 





UNITED? 
; CORKBOARP ‘ 


Baltimore, Chicago, 





UNITED’S 


SUPERVISING Engineer on 
workers 
RIGID inspection of each in- 
V ALUABLE and practical 


a) erection experience. 
1 \ PNSTALLATIONS with un- 
} qualified guarantees. 

} COMELETE job from start 


United's Corkboard Insulation 


100% Pure 


e@ U. 8S. Government Standard 









AINTENANCE of 
United’s Cork In- 
sulation by one meat 
packer in 10 years cost no 
more than these cigars. 
That’s why, when endur- 
ing insulation efficiency 


thor- 


and absolute dependabil- 


ity count, leading packers 
use United’s Corkboard 
and Service. 


Ta! ESTIMATES furnished free 





UNITED CORK COMPANIES 


LYNDHURST, N. J. 


Manufacturers and Erectors of Cork Insulation 


Branch Offices and Warehouses: 
Cleveland, 
Indianapolis, Rock Island, Ill., Buffalo, Hartford, Conn., Taunton, Mass. 


New York, Philadelphia, Boston, 
Cincinnati, Pittsburgh, Milwaukee, 





REFRIGERATION NOTES. 

Jackson County Ice & Storage Co., 
has been incorporated at Kansas City, 
Mo. The incorporators are O. L. Carr 
and W. F. Meihl. 

Armour and Company recently opened 
a new storage and distributing plant 
at Fostoria, Ohio. It is a former freight 
depot in which the company has in- 
stalled a refrigeration unit. 

The Thrift Packing Co., 3916 Pacific 
st., Dallas, Tex., has been chartered 
with $2,500 capital. 

Plans are complete for the construc- 
tion of a brick cold storage plant at 


800 W. 20th st., Cheyenne, Wyo. The 
structure will cost $3,000. 
The Terminal Cold Storage Co., 


Wheeling, W. Va., has discontinued bus- 
iness in West Virginia. 

The Newpork Ice & Storage Co., has 
begun erection of a storage building at 
408 30th st., Newport Beach, Calif. 


The Dunnellon ice plant, Dunnellon, 
Fla., is adding new cold storage space. 
4% --- 


NEW DRY ICE PLANT. 


Production of solid carbon dioxide 
has been commenced in the new plant 
of the Estancia Valley Gas & Electric 
Co., near Estancia, N. M. The refrig- 
erant is produced from natural carbon 
dioxide gas secured from wells. Pro- 
duction is reported as being 15 tons 
daily—the product is said to be free 
from sulphur taint, hydro-carbons and 
other impurities. 
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CHAIN STORE NOTES. 

A gain of 10 per cent in sales for the 
first forty weeks of the year as com- 
pared with last year is reported by 
Safeway Stores Corporation. 

Kroger Grocery and Baking Co. an- 
nounce the opening in Cincinnati of five 
retail stores of the large type. The 
new stores will have extra large meat 
and produce departments and mechan- 
ical refrigeration. 

H. C. Bohack Co., Brooklyn, N. Y., 
reports sales of $22,633,210.96 for the 
first nine months of 1934 compared with 
$22,173,875.99 for the 1933 period. 

After conferring with the labor board 
in Washington, officials of the Great 
Atlantic and Pacific Tea Co. have 
settled their differences with the labor 
unions and re-opened their 428 stores 
in Cleveland, taking back their 2,200 
employees. 

Red & White Stores, a national volun- 
tary chain, have entered Spokane, 
Wash., having signed up with McClin- 
tock-Trunkey Co., wholesale grocers. 


S. M. Flickinger Co. plans to turn all 
its retail stores in New York, Pennsyl- 
vania and Ohio over to the manager of 
each unit in the near future. This 
action is the result of a successful ex- 
periment during the past few months 
with stores in the Rochester division. 
The transfer will be made on the most 
favorable terms possible, so that each 
store manager may become an inde- 
pendent merchant, yet retain the buying 
facilities of the Flickinger organization. 


PACKER AND FOOD STOCKS. 

Price ranges listed stocks, Nov. 8, 
1934, or nearest previous date, with 
number of shares dealt in during week, 
and closing prices, Nov. 1, 1934: 


Sales. High. Low. —Close.— 
Week ended Nov. Noy. 
Nov. 8. —Nov. 8.— 8. 1. 
Amal, Leather. 1,300 3% 2% 3% 3 
Ie, Te cece sees eae ma eoee 
Amer. H. & L.. 100 5 5 5 4% 
Do. Pfd. .... 700 20% 19% 20% Wh 
Amer. Stores .. 800 43 42% 43 42 
Armour Ill. ... 9,200 6 55g 6 54 
Do, Pr. Pfd.. 6,700 66% 65 664% 
Do. Pfd. .... 1,300 79 79 79 79 
Do. Del. Pfd. 300 97% 9714 97% 9% 
Beechnut Pack.. 1,100 68% 67% 68 65 
Bohack, H.C... .... sees “oe 12% 
a GE. sand exes der nabs 60 
Chick. Co. Oil. 1,600 27% 27% 27% 2% 
Childs Co. .... 3,800 55g 5 5% 5 
Cudahy Pack.... 700 47% 47% 47% 47% 
First Nat. Strs. 2,200 53 63 63 68% 
Gen. Foods ....10,500 34 331%, 33% 31% 
Gobel Co. ..... 2,700 45g 4% 4% 4 
Gr.A.&P.1stPfd. 370 126 125 126 14 
ee Oe ccc 890 131 128 131 128 
Hormel, G. A.. oes 21 
Hygrade Food . 7 3% 3 8\ 
Kroger G. & B. 2,970 28% 281% 28% 21h 
Libby MeNeill.. 2,750 6% 614 6H 
MeMarr Stores. .... +" a “ 8% 
Mayer, Oscar... .... ae eee 5% 
Mickelberry Co. 500 1% 1% 1% 4 
Ge Ee Bsc secs aes ays sees 7 
Morrel & Co... 100 55 55 55 52% 
Wat. FG. WE. AL ses es . came 4 
7 


to- 
Oe 
a 
a 
me: 

= 

os 
x 
= 


Nat. Leather .. L % 
Nat. Tea ...... 1,100 10% 10% 10% 10% 
Proc. & Gamb. 9,600 41 39 40% 39% 
Do. Pr. Pfd. 200 115 115 115 114% 
Rath Pack. ... 50 30 30 30 30% 
Safeway Strs... 700 45% 45 45% 44 
Do. 6% Pfd. 230 108 101 103 =: 100 
Do. 7% Pfd. 180 108% 108% 108% 107% 
i ree ere 
Swift & Co. ..14,250 19 18% 18% 18% 
Do. Intl. .... 3,350 37% 386% 37% 8% 
Trunz Pork ... 100 9% 9% 9% 10% 
T. o Gee eee. =... Sie vee one ee 
U. S. Leather.. 600 5% 5% 5% Hs, 
9) 


Do. A. 200 
Do. Pr. Pfd. 200 


481, 481, 481% 41% 
Wesson Oil .... 3,4 28% 281% 28% 2% 
Do. Prd. .... 1,500 70% 70% 70% 60% 


Wilson & Co... 6,300 1% 7% 1% % 
Ss ae : 27 
Do. Pfd. .... 4,800 91 90 90 
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SILENT CHAINS “DOLLED UP.” 


Silent chains have replaced other 
types of power drives on many pieces 
of meat plant equipment, including 
grinders, hoists, conveyors, etc. These 
chains have advantages that are not 
possessed by some other means for 
transmitting power, including high effi- 
ciency, long life and quiet operation. 

In keeping with today’s trend toward 
greater thought to the aesthetic in de- 
signing even the commonest machinery 
parts, Link-Belt Co. announces it has 
given a new dress to the Link-Belt 
silent chain drive—a 32-year old prod- 
uct—by bluing most of the chain and 











DRESSED UP WITH SILVER. 


Link-Belt silent chains have been im- 
proved by bluing most of the chain 
and treating washers and guide bars 
to give them a silvered appearance. 


treating the washers and guide bars to 
give them a silvered appearance. The 
bluing of the bulk of the chain has the 
effect of placing the silvered parts on a 
dark blue background, thereby empha- 
sizing the silvered parts. 

The tradename Silverstreak has been 
adopted as a fitting designation, since 
when the drive is in operation the mo- 
tion of the chain describe a silvery 
streak. Thus, the modernized chain has 
a distinctive appearance irrespective of 
whether it is in motion or lying in 
stock. It is made in all standard types, 
for both industrial first reduction drives 
and automotive silent timing; viz., side 
flanged, middle guide, no back bend, and 
duplex types. 

No claims for improved efficiency, 
strength or durability are made, as it 
is said that silent chain is inherently 
positive in action, and that many of the 
company’s silent chain drives have been 
in service upwards of 25 years. Link- 
Belt introduced silent chain in the year 


1902, but the joint then was not 
equipped with renewable segmental 
bushings. 
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STEEL CONTAINERS FOR EAST. 
Wilson & Bennett Mfg. Company, 
with main offices and factory at 6532 
South Menard ave., Chicago, announce 
the completion of their new Eastern 
factory at 353 Danforth ave., Jersey 
City, N. J. Complete modern equip- 
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PURCHASING 


Departinente- 


ment has been installed in the large 
four-story factory building that they 
now occupy, and they are in production 
on their line of steel barrels, drums and 
pails. This new plant is under the per- 
sonal management of J. C. Bennett, 
vice president and general sales man- 
ager. A large sales organization, ex- 
perienced with problems of shippers, 
are ready to extend users and pros- 
pects assistance in solving their con- 
tainer problems. 


Announcement of the opening of this 
new plant is significant to users of steel 
containers, particularly in the East, be- 
cause it means that they are now as- 
sured of exceptionally prompt delivery 
on their steel barrel, drum, and pail re- 
quirements from an_ old-established 
manufacturer. Wilson & Bennett now 
have three large modern steel container 
factories located in Chicago, New Jer- 
sey and New Orleans. They have re- 
cently brought out a number of im- 
provements in the steel container field, 
including special containers for food 
products, paints, chemicals, and certain 
other products. 

At the new Eastern plant, in addi- 
tion to the large production facilities, 
there is maintained at all times a com- 
plete stock of containers of from 1 to 
65 gallon sizes ready for immediate 
delivery. 

~~ fe 


SOLVAY IN SOUTHWEST. 


Solvay Sales Corporation, distribu- 
tors of alkalies and chemical products 
manufactured by the Solvay Process 
Co., opened an office in Houston, Tex., 
on October 1. The new office is located 
in the Petroleum building, Texas ave. 
and Austin st. This expansion of sales 
and service facilities will enable Solvay 
to better serve its customers through- 
out the Southwest. It is a develop- 
ment in keeping with the steady prog- 
ress made by the alkali-consuming in- 
dustries of that section. 

Construction is now well under way 
on a new Solvay plant at Baton Rouge, 
La. It is expected that it will be in 
operation early in 1935. 


ed 
COMBUSTION ENG. EXPANDS. 


Under the direction of H. S. Colby, 
general sales manager, a Western di- 
vision of the sales organization of Com- 
bustion Engineering Co. has_ been 
formed, comprising the Chicago, De- 
troit, Indianapolis, St. Louis, Kansas 
City, Houston, Tulsa, Minneapolis and 
Denver offices. Roger W. Andrews, 
until lately assistant to the president 
of the Blaw-Knox Co., will be in charge 
of this division of the company as west- 
ern manager. 


THERMOMETER CONTROL. 


Use of mercury switches to eliminate 
open make-and-break contacts con- 
trolled by the pointer is an interesting 
feature in the design of a new auto- 
matic control indicating thermometer. 
In this new controller every six seconds 
a motor-driven control table determines 
the location of the pointer in reference 
to the control setting and tilts the 
mercury switch from one side to the 
other if the temperature has changed 
in the meanwhile. 

With this system the measuring 
mechanism is free to position itself 
unhampered by the control mechanism. 
There is no excess weight on the 
pointer and no distortion or restriction 
of the pointer movement. The making 


ew 





ELECTRICAL OPERATION RECORDER. 


of control contacts is not dependent 
upon friction, because the switch is 
positioned with a positive action by the 
electric motor. 

Contacts are unaffected by vibration 
because the mercury switch is mechan- 
ically locked in place until a different 
position is required. These mercury 
switches, manufactured by the Brown 
Instrument Co., Philadelphia, Pa., have 
capacities up to 15 amperes at 110 volts 
(10 amperes at 220 volts), thus elimi- 
nating external relays in most appli- 
cations. 

~ fo - 


GETTING GRAIN IN LARD. 


A fine grain in lard is desirable. How 
can the packer get it? “Pork Pack- 
ING,” tells how. Write to The National 
Provisioner for information about this 
latest and up-to-date text book for the 
pork packer. 
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REDUCES MEAT SHRINKAGE 
COOKS QUICKER, NO BURNING 
NEVER NEEDS TINNING 


@ Because Aluminum transmits heat so rapidly to every part 
of a kettle, foods actually cook more evenly... faster... with 
less fuel. And a second result is reduced shrinkage! 

In every operation in your plant... meat handling, processing, 
trucking ... the sanitary advantages of “Wear-Ever” Aluminum 
will also help you cut costs, improve products. For Aluminum 
is non-contaminating. It resists the action of meat acids; can't 
rust; won't “spot” meats nor impart color; nor give metallic 
taste. It never needs tinning. It is lighter, easier to handle; 
yet its alloys are strong as steel. And to cap the climax of ad- 
vantages ...""Wear-Ever” Aluminum is more economical than 
anything comparable. It is for ALL these reasons that America’s 
leading packers now use Aluminum. 

Prove the money-saving, better product advantages of 
“Wear-Ever” Aluminum for yourself by installing, say, a kettle 
or a few meat loaf pans, or meat-spreading pans alongside 


your present equipment. If you do not have our catalog, write 
THE ALUMINUM COOKING UTENSIL COMPANY, DESK K-470, 1Ith STREET, 
NEW KENSINGTON, PA. 
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Market Active—Lard at New Highs— 
Hogs Irregular—Hog Run Moderate 
—Cash Trade Satisfactory—Weights 
Continue Comparatively Light — 
Strength in Cotton Oil a Factor. 


Market for hog products showed con- 
tinued activity and decided strength 
the past week, lard moving into new 
high ground for the season. Broader 
speculative buying power and scattered 
covering followed a letup in the hog 
run and a firmer hog market, while 
buying was stimulated by reports in- 
dicating satisfactory distribution of 
product and increased strength in cot- 
tonseed oil. 

Market was aided materially by a 
renewal of inflation fears, and although 
aggressive realizing developed on swells, 
offerings were readily taken care of. 
During most of the week commission 
houses and cash interests were again 
on the buying side of lard. 

Speculative realizing kept the pit 
condition rather healthy. During mid- 
dle of week, there was a renewed eas- 
ing in hog values. This, however, was 
ignored, due to strength in grains and 
other commodities. 


Sentiment in Hog Products Bullish. 


As a result of the political possibili- 
ties, sentiment in hog products became 
more bullish than ever, although it is 
generally admitted that the basis exists 
for a strong market as a result of de- 
creasing stocks, relative smallness of 
hog numbers in the country, and the 
continued unfavorable spread between 
corn and hogs. 

Quite a number of under-fed and un- 
der-weight hogs came to market the 
past week. Like the previous week, 
this situation was being followed very 
closely by both trade and speculative 
factors. 

Top price of hogs moved up to 6.00c 
at Chicago, but a reaction to 5.85c fol- 
lowed. Average price of hogs at Chi- 
cago at beginning of this week, was 
5.55e, against 5.25c the previous week, 
4.20c a year ago, 3.35¢c two years ago, 
and 4.95¢c three years ago. 


Average weight of hogs received at 
Chicago last week was 223 lbs., against 
222 Ibs. the previous week, 225 lbs. a 
years ago, and an average of 233 lbs. 
two years ago. 


Lard Stocks Decrease. 


Lard stocks at Chicago, during Oc- 
tober decreased 17,821,000 Ibs. to 71,- 
535,000 Ibs., compared with 84,160,000 
lbs. at this time last year. 


Official lard exports for week ended 
October 27 were 5,608,000 lbs., against 
12,948,000 Ibs. last year. Exports from 
January 1 to October 27 have been 
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some 395,701,000 lbs., against 470,870,- 
000 ibs. during the same time last year. 
Exports of hams and shoulders dur- 
ing the week were 843,000 lIbs., against 
730,000 Ibs. last year; bacon, 490,000 
Ibs., against 212,000 lbs.; pickled pork, 
124,000 lbs., against 269,000 Ibs. 


PORK—Market was about steady at 
New York, with trade reported fair. 
Mess was quoted at $28.00 per barrel; 
family, $24.00 per barrel; fat backs, 
$22.25@24.00 per barrel. 


LARD—Demand was good at the sea- 
board, and market was firm. Prime 
western at New York was quoted at 
8.55@8.65c; middle western, 8.45@ 
8.55c; New York City tierces, 8@8%c; 
tubs, 11%c; refined Continent, 8%c; 
Brazil kegs, 9c; South America, 9%c; 
compound, car lots export, 11¢c; smaller 
lots, 114c¢; domestic, %4c¢ more. 


(See page 28 for later markets.) 


At Chicago, regular lard in round lots 














was quoted at 2%c over November; 
loose lard, 74%c over November; leaf 
lard, 10c over November. 


BEEF—Demand was fair, and mar- 
ket quotably unchanged at New York. 
Mess was nominal; packer, nominal; 
family, $18.00@19.00 per barrel; extra 
India mess, nominal. 


—— ge 


PORK EXPORTS DECLINE. 


Exports of pork products have de- 
clined in the post-war years until in 1933 
they were only slightly larger than the 
export during the four pre-war years. In 
1933 the total shipment abroad of pork 
products, including bacon, ham and 
shoulders, was 679,241,000 lbs., while in 
the four pre-war years the average was 
628,283,000 Ibs. Exports reached their 
peak in 1920 when 1,434,172,000 Ibs. 
went out of the country. This total 
declined gradually to the low point 
reached in 1932 when exports totaled 
only 630,377,000 Ibs. 








Small Loss on 


Wane in the price of cer- 
tain meat cuts accompanied by high- 
er hog costs resulted in little‘net change 
in cut-out values from those of a week 
ago, except in the case of heavy 
butchers. The close of the period re- 
corded the unusual situation of dry salt 
bellies selling at prices higher than 
both green and cured regular hams and 
higher than fresh pork loins. Even dry 
salt fat backs sold at prices paralleling 
fresh loin prices. This is accounted for 
in large measure by scarcity due to the 
small number of heavy hogs coming to 
market. 


At Chicago the character of the runs 
showed improved quality although the 
average weight was low and the per- 
centage of strictly well finished hogs 
not large. Heavier weights commanded 
the best prices and were in demand at 
all sessions. 

Receipts at the seven principal mar- 
kets during the four-day period totaled 








Quality Hogs 


285,000 against 295,500 a week ago and 
241,000 in the like period a year ago. 
Top at Chicago at $6.00 was made dur- 
ing the first two days of the period but 
fell to $5.95 the last two days owing 
to heavier runs. The low average was 
$5.50 and the high average of $5.60 
prevailed on the closing day of the 
session. 


The following test, worked out on the 
basis of live hog costs and green prod- 
uct values at Chicago for the four-day 
period as shown in THE NATIONAL PrRo- 
VISIONER DAILY MARKET SERVICE, ap- 
plies to well finished hogs only. Aver- 
age droves can not be expected to cut 
out these returns as credits, partieu- 
larly in the lighter averages, are low 
on the fat cuts and on lard. A careful 
check should be kept on yields if a fair 
idea as to cut-out values is to be pro- 
cured, in view of the unusual character 
of the hog runs coming to all of the 
livestock markets. 


160 to 180 180 to 220 220 to 250 250 to 300 
lbs. Ibs. Ibs. Ibs. 

Regular hams ..........-.seseceeeescecccccsceees $1.84 $1.96 $1.97 $1.95 
EL. atace <u wa so ewet we tube Orne wne oh seca Taba 49 47 -46 43 
Boston butts 41 41 AL 41 
Pork loins ..... 1.30 1.10 1.08 -92 
Bellies, light .. 1.84 1.83 1.34 42 
Bellies, heavy .. cee AT 1.27 
era re er ee ee os 35 -64 
RE: DIN iia 5.0: 50 6070.06 by 015-4 te RNS tee Oke 19 .24 .24 32 
NS) eee 21 .21 oa 21 
P. S. lard, rend. w 1.13 1.45 1.33 1.21 
|) 12 12 12 12 
Regular trimmings 21 -20 19 19 
Feet, tail, neckbones 06 .06 .06 06 

Total cutting value (per 100 Ibs. live weight). $7. 80 $8.05 $8.23 8. 15 

po Serer eet ore 68.00% 69.00% 70.50% 71.50% 

Crediting edible and inedible offal values to the above totals and deducting from these the cost 
of well finished live hogs of the weights shown, plus all expenses including the processing tax of 
$2.25 per hundred live weight, the following results are secured: 

BNE WP GE, 5 ainin s 0'0 00 0.60 00 dc tan gain tena suas $ .22 $ .17 $ .18 27 

Loss or Bs o.ccoe cbe5 ae tact seuevcsdeo ke sun's $ .30 $ .34 $ .36 ; .74 
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Build Up Your Sales Volume! 


The uniformly. moulded, perfectly shaped 
boiled hams produced with ADELMANN 
Ham Boilers guarantee exceptional sales re- 
sults. Their fine outward appearance alone 
creates initial sale, but it’s the superior qual- 
ity and ideal flavor that counts in produc- 
ing positive re-sales— greater profits. Use 
ADELMANN Ham Boilers to acquire boiled 
hams that really sell! The elliptical yielding 
springs, an exclusive ADELMANN feature, 
maintain an even pressure over a wide area. 
Cover tilting is eliminated. The ham is al- 
lowed to expand naturally while cooking. 
Shrinkage is reduced. Flavor and quality are 
improved greatly. Operating and maintenance 
costs are materially lowered! Write today 


: Type “O.E” 
for complete details. 


Nirosta Metal 
ADELMANN—“The kind your ham makers prefer’’ (Stainless Steel) 


HAM BOILER CORPORATION 


Main Office and Factory, Port Chester, N. Y. 
Chicago Office: 332 S. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
—Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto. 








THOUSAND AND ONE prod- he 
ucts are competing for the th 
shopper’s attention when _ she m 
glances about a store. The moment tm 
her eyes rest upon a SELF 
LOCKING Carton of eggs — she 
instantly has registered upon her 
mind a picture of quality; she sees 
two rows of large, uniform-sized 
eggs that seem to say “We are the 
finest, buy us.” 


Free samples gladly sent upon re- 
quest. 


SJ \ 
A Few Well Known Users 


Swift & Company Economy Grocery 
Armour and Company Stores Corp. 
Wilson & Co. The Kroger Grocery & 
Morris & Co. Baking Co. 
Cudahy Packing Co. Washington Co-op. 
National Tea Co. Egg & Poultry Assn. 
American Stores Co. Beatrice Creamery Co. 
Young’s Market Co., The Fairmont Cream- 
Inc, ery Co. 
Southern Grocery Golden State Milk 
Stores, Inc. Products Co. 


AND FHE SALE §S MADE >» __# 
SELF-LOGKIN 
ca] EGG <Qj]p> CARTONS 


SELF-LOCKING CARTON CO. 
589 E.Ilinois St. CHICAGO Phone Superior 3887 g 
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WHOLESALE MEAT PRICES AT CHICAGO 
PORK LOINS 


8-10 LB AVERAGE 





BOSTON BUTTS 





py eee p> sess : . > 
SfssPsPPFES IE SEIST 
THE NATIONAL PROVISIONER CHART SE 


VICE...coprriGHt 199 BY THE NATIONAL PROVISIONER INC 


H 
REGULAR 12-14 LB. AVERAGE 





PICNICS 
6-6 LB AVERAGE 


2 





>. ee. StS RSRSERGTE 
SPESES SFG SPssesgses 








These charts in THE NATIONAL PROVI- 
SIONER MARKET SERVICE series show the 
trend of prices of fresh and cured pork meats 
and lard during October and for the first ten 
months of 1934 compared with like periods of 
one and two years earlier. 


Average price trends for the month 
were lower than those of September for 
hogs and for all fresh and cured meats. 
Lard proved to be the only exception, 
the higher price range of the previous 
month being well maintained. A few 
trends showed a seasonal relationship, 
but in general the month’s influences 
appeared to be rather independent of 


usual factors. In all cases the price is 
well above that of one and two years 
ago, showing influence of the processing 
tax on hogs. 

Fresh Pork Cuts. 


Loins.—Supplies of loins were large 
during October, too large for the de- 
mand, and there was some carryover 
from day to day which was a depressing 
influence on the market. Every effort 
was made to move the product and little 
freezing at present price levels was re- 
sorted to. The market for frozen loins 
has not made packers much this year. 
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Week ending November 10, 1934 


Hams.—There was considerable de- 
cline in the average price of green 
hams, this being somewhat seasonal and 
somewhat the result of lack of buying 
in quantity. There was a fair demand 
for carlots for nearby shipment, but the 
supply of light and medium averages 
was too heavy for trade needs, while 
the heavier averages were scarce and in 
demand. Extremely light averages were 
very dull and the supply well above 
normal. Demand for medium and heavy 
weights was moderately active. 


Bellies.—While the average price of 
bellies for the month fell below that of 
September, toward the close of the 
period prices showed considerable in- 
crease on a fair volume of business, 
with demand for medium and heavy 
weights greatly in excess of the supply. 


Boston Butts.— During September, 
Boston butts held steady but in the 
month just ended the price declined in 
sympathy with the fresh pork loin 
market and weakness in the market for 
shoulder meats. There was a fair move- 
ment on frozen boneless butts for later 
delivery at the spot market. 


Picnics.—Market for green picnics 
was irregular during October and the 
price trend continued downward, in 
sympathy with other green meats. 
There was an active demand for the 
medium and heavy weights, with offer- 
ings absorbed on a slightly advancing 
market. Strength in these averages re- 
flected a stronger undertone in the 
market for light weights and prices 
moved up slightly toward the close of 
the period. 


Cured Meats and Lard. 


S. P. Hams.—Light and medium 
weight sweet pickle regular hams were 
inactive during October and supplies 
were ample. Boiling weights were in 
small supply but price advances were 
difficult to secure. 

Lard.—Owing to the character of the 
hog runs, lard production during the 
month was relatively light and the out- 
let was good. Disappearance of lard 
stocks was large. There was a broad- 
ened domestic trade, a very good export 
movement and a strong speculative 
demand. 


Dry Cure Bellies.—Early in October, 
dry cure bellies shared the decline ex- 
perienced by green bellies but later they 
reacted and by the end of the month 
they were active and strong with a 
good carlot trade. 


Dry Salt Bellies—In spite of some 
average price weakness in sympathy 
with other meats, dry salt bellies have 
experienced a good demand. Heavy 
averages were light in production and 
offered sparingly with prices firm. 
There was a good distributive outlet 
throughout the period. 


D. S. Fat Backs.—Fat backs have 
been very active and production limited. 
Fairly steady prices prevailed through- 
out the month until near the close when 
a slight advance occurred. The market “ 
on this product is closely sold up and 
the demand is good. 
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PORK PRODUCTS EXPORTS. 


Exports of pork products from the 
U. S. week ended Nov. 3, 1934: 


PORK. 
Week Week Nov. 1, 
ended ended 1933 to 


Nov. 3, Nov. 4, Nov. 3, 


1934, 1933, 1934, 
bbls. bbls. bbls. 
a, SEC Ee 80 125 owe 
United Kingdom ........ 80 110 “en 
CE 6:60:06 s deentdonees 15 
BACON AND HAMS. 
M lbs M Ibs. M lbs. 
ME ps pdntuehewateone 1,183 1,884 
United Kingdom ........ 1,163 1,69 
2S 20 124 
Ge MOE coccccsecece ane 1 
Other countries ......... wees 65 
LARD. 
M Ibs M Ibs. M Ibs. 
eer 7,188 6,791 
United Kingdom ........ 6,970 4,742 
COE, ccccecccesceees 22 2,009 
Sth. and Ctl. America... 26 38 
Wee BD iccecesecess 170 2 


TOTAL EXPORTS BY PORTS. 


Bacon and 
Pork, Hams, Lard. 





From Bbls. M lbs. M lbs 

SS ree 80 176 

New Orleans - 
rrr tre 1,006 

BEE Socescccesceveece 1 

Total week dua ieee 80 1,183 7,188 
Previous week .......... 25 1,019 3.642 
ee wd 1,121 5,348 
Cor. week 1933.......... 25 1,884 6,791 





SUMMARY OF EXPORTS FROM NOVEMBER 1, 
1933, TO NOVEMBER 3, 1934 


1923 to 1932 to De- 
1934. 1933. Increase. crease. 
Pork, M Ibs.. a 16 25 nee's 9 
Bacon and hams, 
Be Ok. cweceec 1,183 1,884 eeee 701 
Lard, M Ibs..... 7,188 6,791 397 one 
—_o@——_ 


MEAT IMPORTS AT NEW YORK. 
Principal meat imports at New York 
for the week ended Nov. 3, 1934: 


Point of 





origin. Commodity. Amount. 
Argentine—Canned roast beef......... 72 Ibs. 
Argentine—Oleo stearine ............. 101,252 Ibs. 
CED ews veo ccicccuccevescnes 2,645 lbs. 
Canada—Pork tenderloins ............. 400 Ibs. 
Canada—Sausage .........eeccceevcees 625 lbs. 
Czechoslovakia—Sausage ............+- 1,594 lbs. 
Danzig—Smoked ham .........++-e-00% 1,851 Ibs. 
Denmark—Liverpaste .........0.eee0% 952 Ibs. 
Denmark—Mock turtle stew............ 809 lbs. 
GOPMANF—BAGGARS 2 ccc ccccccccccscces 7,102 lbs. 
Germany—Smoked meat .............. 4,901 lbs. 
Germany—Bouillon cubes ............. 1,548 Ibs. 


683 Ibs. 


Holland—Smoked ham ............++.- 
Holland—Liverpaste 
Ireland—Bacon ...... 
Ireland—Ham ........ 





Italy—Sausage ........cccseseees . 2,638 Ibs. 
Uruguay—Beef stearine ............-- 121,592 Ibs. 
Uruguay—Jerked beef ......-....2ee0- 4,204 lbs. 
Uruguay—Canned corned beef......... 198,000 lbs. 


fe 
LARD AND GREASE EXPORTS. 
Exports of lard from New York City, 
Nov. 1, 1934, to Nov. 7, 1934, totaled 
2,414,570 lbs.; tallow, none; greases, 
none; stearine, 45,600 Ibs. 





CHICAGO PROVISION WARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES. 
SATURDAY, NOVEMBER 3, 1934, 


Open. High. Low. Close. 
LARD— 
RS adsiiina 9.90 9.921% 9.90 9.92% 
a xeneas 9.90 9.95 9.90 9.95ax 
OO Se 10.05 9.97% 10.05ax 
Bees 10.35-32% 10.42% 10.8214 10.42%ax 
CLEAR BELLIES— 
Dec. ......13.82% eens “eee 13.82%b 
ee sae sues 13.75 

MONDAY, NOVEMBER 5, 1934. 

LARD— 
ee 9.95 10.02% 9.95 10.021%4b 
Dec. ...9.97%4-10.05 10.1214 9.97%  10.12%4b 
Ms .weses 10.12%-15 10.22% 10.12% #£10.22% 
I 10.50 10.60 10.50 10.60b 
CLEAR BELLIES— 
i. aaeeoe 13.8214 Bari aad 13.82% 
GO cvcacas 13.80 13.85 13.75 13.85b 


TUESDAY, NOVEMBER 6, 1934. 
Election Day. No session of Chicago Board of 
Trade. 


~— WEDNESDAY, NOVEMBER 7, 1934. 
sARD— 





| nee Cee ee blind 10.27%b 
Dec. . 10.32% 10.17% 10.32% 
Sle. seawe \ 10.40 10.3 

eee: 10.77% 10.67% 

CLEAR BELLIES 

My 6tecee wens areas Sack 3.95ax 
COM. iccoves 14.10 14.10 14.05 14.05ax 


THURSDAY, NOVEMBER 8, 1934. 
LARD— , 








ig Se ee ee ieee 10.10ax 

Dec. 10.30 10.05 10.05 

Jan. 10.4214 10.07% 10.1214-15 

May 10.80 10.4244 10.47% 

CLEAR BELLIES— 

BS ecuiwsrreaers ames ree 13.95n 

TB 05s. SES 13.97% 18.92% 13.92% 
FRIDAY, NOVEMBER 9, 1934. 

LARD— 

Nov. 10.25 aie eens 10.25 

Dec. ......10.07% 6 10.07% 10.27%ax 

Jan, . - 10.17% 10.17% 10.321%4b 

May 521 10.5244 10.70b 

CLEAR BELLIES— 

Bh «cxsesecns 13.95n 

POM. ccccces 13.95 13.95b 

Key: ax, asked; b, bid; n, nom.; —, split. 





CO 
Se—_——_— 


ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports 
of beef this week up to Nov. 9, 1934, 
show exports from that country were 
as follows: To the United Kingdom, 
182,734 quarters; to the Continent, 
2,011. Exports the previous week were: 
To England, 27,462 quarters; to Conti- 
nent, 1,716 quarters. 


% 


——— 

IRELAND PORK EXPORT BOUNTY. 
The Irish Free State has increased 

its bounty on exported pork from 9s 


to 15s per cwt. This increase became 
effective October 1, 1934. 

























etc. 


TEMPERATURE CONTROL 


For Hot Water Heaters, Hog Scalding and Dehairing, Ham and 
Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


Increase your profits and improve the quality of your product 
with Powers Automatic Temperature Control. 
ucts and waste of steam due to overheating caused by 
errors of hand control. 

40 Years of Specialization in Temperature Control 
2725 Greenview Ave., Chicago—231 E. 46th St., New York 
ALSO 41 OTHER CITIES 


POWERS REGULATOR CO. 


Stop spoiled prod- 


Write for bulletins. 


CASH PRICES. 


Based on actual carlot trading Thursday, 
November 8, 1934. 


REGULAR HAMS. 


Green. *S.P, 
13% 13% 
1314 13% 
14% 13% 
14% 14 
14% 

BOILING HAMS. 
Green. *S.P. 


15 @15% 14% 
15 @15% 14% 
15 @15% 14% 


15 15% 
SKINNED HAMS. 

Green. *8.P, 
14% 
14% 
144% 
14% 

14 

13 
12% 

124, 

12 
114% 

PICNICS. 
Green. *8.P. 
MOTE Menace Sig rancticaievinb Baten eon 9 8\y 
«duvets cenmibawentaee ate 9 8 
PE :Ctenivekiudsa veenany esas 9% Ha 
ye ES ee ne eens 9% Ss 
PE on Gxtrwerxsddscemsannces 9% 8 
Short Shank %c over. 
BELLIES. 
(Square cut seedless) 
(S. P. Ye under D. C.) 

Green. *D. C. 
MR waacheweeieen Maven ee aeues 17 16% 
on EO ee pe ee 17% 16% 
RENE a Ne ere nee 17% 16% 
ARES iS Eee Pete 17% 16% 
DM dcanncdcaecrvmabaes saeeee 17% 16% 
PET cc miessaweodie<eemeson 17% 1614 


*Quotations represent No. 1 new cure. 


D. S. BELLIES. 





OTHER D. S. MEATS. 





Extra Short Clears 13%n 
Extra Short Ribs. 13%n 
Regular Plates 11% 
oo fn - 10% 
RS ee 10% 
Green Square Jowls ........ 12 

Green Rough Jowls .......... 11 

LARD. 
ee: GOO MO. Visdaccecuccedtucuekace 10.12% 
Prime Steam, loose ............ coe os aan 
Refined, boxed, N. Y.—Export.......... unquoted 
Se err ere. 11.75 
Se ME. <coneamesdsbecemeesekekeneenee 10.00 
~ ——{e 


CANADIAN STORAGE STOCKS. 


Cold storage stocks of meats in Can- 
ada on October 1, 1934, with compari- 
sons, are reported as follows by the 
Dominion Live Stock Branch: 


Oct. 1, Sept. 1, Oct. 1, 
1934. 1934. 1933. 
ee, TR ccese 13,591,835 9,675,037 11,382,086 
i [ih <cosees 2,419,671 1,900,237 1,548,305 
PURE, TRS. ccc ccics 19,617,656 19,426,630 21,704,182 
Mutton and lambs, 
rrr es 873,747 2,366,993 


The National Provisioner 
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TALLOW — Following further busi- 
ness in extra tallow this week at 4%c 
f.o.b., the market developed a quieter 
but steadier tone. Following big busi- 
ness reported last week, it was esti- 
mated that 1,000,000 lbs. of extra 
changed hands at 4%c f.o.b. Offerings 
at that level grew scarcer, however. 
While quotations were unchanged from 
late last week, buyers continued in evi- 
dence at that figure, and the market 
gave signs of having been cleaned up 
at that level, at least for the time be- 
ing. 

Renewed strength in some of the out- 
side major commodities and a revival 
of inflationary talk following the elec- 
tion appeared to have had an influence 
on tallow. Buyers were not inclined 
to come up in their ideas and are in a 
rather comfortable brought-up position 
at the moment. As a consequence, 
both sides were inclined to look on 
pending developments. Reports still in- 
dicated that. big soapers are experi- 
encing a very good trade. Expecta- 
tions generally are that consumption of 
fats continues on a goodly scale. 

At New York, special was quoted at 
4%c; extra, 4%c; edible, 654 @6%c 
nominal. 

At Chicago, trading was rather slow 
in the tallow market, but the tone ap- 
peared fairly steady. Edible was quoted 
at 6%c; fancy, 5%c; prime packer, 
5¥%c; special, 4%c; No. 1, 456c. 

There was no London tallow auction 
this week. At Liverpool, both Argen- 
tine and Australian were unchanged 
during the week. Argentine, November 
shipment, quoted at 21s 9d; Australian 
good mixed, Nov. shipment, 21s 9d. 

STEARINE — Demand was rather 
quiet and about steady at New York. 
Oleo was quoted at 84%2@8%c. At Chi- 
cago, market was about steady but 
trade was moderate. Oleo was quoted 
at 8%c. 

OLEO OIL—Routine conditions dom- 
inated this market, with a fair interest 
in evidence at times. Extra at New 
York was quoted at 104 @10%c; prime, 
95,@10%c; lower grades, 9%c. 

At Chicago, market was steady and 
demand fair. Extra was quoted at 10c. 


(See page 28 for later markets.) 


LARD OIL—Demand was moderate, 
and prices steady with raw materials. 
At New York, No. 1 was quoted at 
74c; No. 2, 7c; extra, 8c; extra No. 
i, Te; prime, 12%c; winter strained, 
8c. 

NEATSFOOT OIL—Conditions were 
rather quiet, but market was steady at 
New York. Extra was quoted at 8c; 


No. 1, 7%c; pure, 12c; cold pressed, 
1644c., 


Week ending November 10, 1934 


==. lallows™ Greases 
: Cetkly Market’ Retr 


GREASES — Consumers were fair 
buyers of greases in the New York 
market toward close of last week, but 
trade this week was quieter. Larger 
soapers were credited with having taken 
around 300 drums at end of last week. 
Following this business, and with a 
steadier tone in tallow, offerings of 
greases were a little more firmly held, 
but buyers were not inclined to pay up 
at the moment. Some of the larger 
grease factors were talking better price 
levels. 

At New York, yellow and house were 
quoted at 4% @4%c according to qual- 
ity; A white, 4% @4%c; B white, 44%@ 
45c; choice white, all hog, 544c nom. 

At Chicago, a better demand for 
greases sprung up the early part of 
this week, especially for white and 
yellow. Sales were reported of 4 tanks 
of yellow, 15 acid, at 4%¢c c.af. Chi- 
cago, November shipment. At Chicago, 
brown was quoted at 4c; yellow, 444c; 
B white, 4%c; A white, 5c; choice 
white, all hog, 5%c. 

fe 


By-Products Markets 
Chicago, Nov. 8, 1934. 
Blood. 
Unground dried blood quoted at $2.85 


@3.00 nominal per unit of ammonia, 
unchanged. 


Unit 
Ammonia. 
IE gin ok. v's do00 ike oneeae mena $2.95@3.10n 
WONG. cvcecasctncsnsaminetecubaee 2.85@3.00n 


Digester Feed Tankage Materials. 


Offers being made at $2.25 & 10c. 


Unit Ammonia. 
Unground, 10 to 12% ammonia. * oes. 25 & 10c 


Unground, 8 to 10% 95@2.20 & 10¢ 
Liquid stick @ 1.50 


Dry Rendered Tankage. 
Buying interest light but offerings 
small. Prices steady. 
Hard pressed and exp. unground per 


7 <a 40@ .45 
0. ac. grease & qu ® 
ton me @40.00 


@35.00 


Packinghouse Feeds. 


Demand continues slow; prices un- 
changed. 


Carlots. 
Digester tankage meat meal, 60%....$ $40.00 
Meat and bone a BBcvcccsccoe 35.00 
Steam bone meal, special feed- 
BED. GP Wika vacccencceccteeccowees @ 25.00 
Raw bone meal for feeding.......... @ 30.00 


Fertilizer Materials. 
Producers asking $2.25 & 10c Chi- 
cago. 
= grd. tankage, ground, 10@12% 
wieleamncen tennessee sane $2.00@2.25 & 10c 
Bone tankage, ungrd., low gd., per 


BEOSE SROEE si cocccccescedeccscccacecens 2.406 2 350 
Bone Meals (Fertilizer Grades.) 


Prices somewhat higher. 


Steam, ground, 3 & 50........cecceee $17.00@18.00 
Steam, unground, 3 & 50............ 15.00@16.00 











Horns, Bones and Hoofs. 
Little change; prices largely nominal. 


Horns, geoeeting errr $55.00@85.00 
PRUE SUE RIIOE. 0's vecwinno00sc0bevens 565. 85.00 
Cattle a eeteahesiee se ces enncesne »20.00 
GORE: BONNE. occ vcccccccccceccecseeses 12. 14.00 


(Note—Foregoing ices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 


Jaws, skulls and knuckles are nom- 
inally $16.00. 


COE «60s caeessvedadedessonaase $ 9.00 
GR GIO. sccccccsceesvccvesoesteve 18.00 
BineweO, PIMMSS oocceccccccccccccccs 10.00 
SS eee 16.00 
Cattle jaws, skulls and knuckles.... 16.00@16.50 
Hide ings (new style) ......... 8.00 
Hide trimmings (old lo Seecvcece 10.00 
Pig skin scraps and 5@ 5%c 
Animal Hair. 

Market continues dull; little trading. 
Summer coil and field dried.......... by %c 
nk  . Fete Serer 1%c 
I black, winter, per Ib....... 6 6%eo 
Processed, grey, winter, per Ib........ 5 5%4e 
Cattle switches, CREM. .ccccccccccccces 1%@ 2c 

*According to count. 


he 


EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provision>r.) 

New York, Nov. 7, 1934. 

Ground dried blood sold at $2.60 per 
unit of ammonia f.o.b. New York, which 
is the present asking price for Novem- 
ber shipment. South American is of- 
fered at $3.00 per unit c.if. Atlantic 
coast ports for November, December 
shipment from South America. 

Ground tankage sold at $2.50 and 10c 
and unground at a little under $2.25 
and 10c f.o.b. New York. 

Japanese sardine meal is offered at 
$33.50 per ton c.i.f. Atlantic coast ports. 

Dry rendered tankage is lower. 


fe 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic c ports: 
November, 1934, to June, 1935, 
en OI EE @$24.00 
Ammonium sulphate, double bags, 
per 100 Ibs. f.a.e New York...... nom. 
Blood, dried, 16% per unit.......... 2.60 
Fish scrap, ed, 1% ammonia, 
10% B. L., f.0.b. fish factory.. 2.60 & 10c 
Fish as foreign, 11% % ammonia, 
4 ee Oe HO Ae pee @ 33.50 
Fi scrap, aciauiated, 6% ammo- 
nia, 3% A.P.A. f.o . fish factories 2.00 & 50c 
Soda nitrate, per net a Bu 
Nov. to June, 1935, Snebaatve. . 23.50 
ew | Sees 24.80 
Mi; SES ncaneries<end ucinehe 25.50 
Tankage, und, 10% ammonia, 
15% B. Bis cas aaseeeenase 2.50 & 10c 
Tankage, unground, 9G10% ammo- 
nia, 15% B. P. Ta Welk... cece 2.25 & 10c 
Sammie 
Foreign bone meal, cnemet, 3 and 
50 bags, per ton, c.i.f........... @ 23.50 
Bone meal, raw, 4% and 50 bags, 
per ton, NER cas uae acaratcse outers @ 26.00 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% Be. céccccees @ 8.50 
Potash Salt. 
Manure salt, 30% bulk, per ton..... g 12.90 
Kalnit, 14% bulk, per MES oaascniecs 8.50 
= in bulk, per ton, 40c unit 
Sulpate in bags, per ton............ @ 35.00 
Shipment Nov., ’34, to April, ’35. 
Dry Rendered . 
GO GRIME occ cesccccaccescsseccs g 42% 
SOs BOE. oeedicwksevteneseccdacns 47% 
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NEw CARRIER 


Important News for 
Cold Storage Men 


ARRIER announces a new line of Cold Dif- 

fusers for product cooling! These new 
units represent an important engineering devel- 
opment in the art of low temperature air con- 
ditioning. 

The new 15-L Series of Carrier Cold Diffusers 
offer three special advantages: (1) Complete 
protection against corrosion, through units hot- 
dipped galvanized throughout. (2) New low- 
velocity air distributing outlets. (3) A special 
new design of fan which delivers the same vol- 
ume of air with less horsepower than any pre- 
vious model. 







a 





Carrier Cold Dif. 
users have been 
“UCcessfully ap- 
Plied to refriger. 
ator rooms fe 

all kinds of peg 


Cess eon}: 
€Ss Cooling, 


These new units are the result of many months 
of intensive research and engineering develop- 
ment. They are characterized by unusually 
high efficiency, economical operating costs, flex- 
ibility in assembly and installation,. and in- 
creased capacity. 


The 15-L Series Cold Diffusers round out a 
complete line of Carrier unit cooling equipment. 
There are sizes and types for every product cool- 
ing problem (see opposite page). For use with 
every Cold Diffuser, Carrier also offers the cor- 
rect refrigeration machine. 


Modern low temperature air conditioning 
with Carrier Cold Diffusers guarantees positive, 
uniform circulation of conditioned air, with 
controlled temperature and humidity. You get 
better refrigeration at lower cost—increasing 
profits on any cold storage operation. 


Whether you are considering a new installa- 
tion or the replacement of bunker coil equip- 
ment, ask a Carrier man to go over your prob- 
lem. He will be glad to show you the savings 
you can make with these new Cold Diffusers. Or 
send for full information on this new line. 


Carriey Fngineering (Corporation 


850 FRELINGHUYSEN Ave., Newark, N. J. — OFrrices AND DEALERS IN PRINCIPAL CITIES 
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PRODUCTION, MOVEMENT AND 
STOCKS OF FATS AND OILS. 


Factory production of fats and oils 
(exclusive of refined oils and deriva- 
tives) during the three month period 
ended September 30, 1934, was as fol- 
lows: Vegetable oils, 416,532,337 
pounds; fish oils, 68,373,996 pounds; 
animal fats, 465,719,482 pounds; and 
greases, 81,954,062 pounds—a total of 
1,032,579,877 pounds. Of the several 
kinds of fats and oils covered by this 
inquiry, the largest production, 298,- 
070,327 pounds, appears for lard. Next 
in order is cottonseed oil with 226,087,- 
144 pounds; tallow with 165,947,057 
pounds; linseed oil with 85,037,681 
pounds; cocoanut oil with 56,716,163 
pounds; corn oil with 31,428,055 pounds; 
castor oil with 9,652,704 pounds; and 
soybean oil with 3,893,866 pounds. 


Production of refined oils during the 
period was as follows: Cottonseed, 
171,776,388 pounds; cocoanut, 63,617,180 
pounds; peanut, 1,476,146 pounds; corn, 
33,395,850 pounds; soybean, 2,366,262 
pounds; and palm-kernel, 1,140,737 
pounds. The quantity of crude oil used 
in the production of each of these re- 
fined oils is included in the figures of 
crude consumed. 


Figures are as follows: 


PRODUCTION AND STOCKS OF FATS 
AND OILS. 
Factory 
operations Factory 
for the and 
quarter Warehouse 
ended Sept. stock, 
30, 1934. Sept., 
Production. 30, 1934 
lbs. Ibs. 
VEGETABLE OILS. 
Cottonseed, crude ........226,087,144 74,034,028 
Cottonseed, refined ........ 171,776,388 450,011,959 
Peanut, virgin and crude. 1,737,537 1,463,624 
Peanut, refined .......... 1,476,146 654,722 
Cocoanut or copra, crude.. 56.716,16% 174,924, 416 
Cocoanut or copra, refined 63, 617,180 37,381,003 
Comm, CTUMS ..ccccccccccee ry 428) 055 17,733,166 
Corn, refined 33,395,850 9,556,618 
Soybean, crude . 3,893,866 10,749,221 


Soybean, refined 2,366,262 
Olive, edible ... ° 
Olive, inedible ............ 


Sulphur oil or olive foots. 











Palm-kernel, crude (2) 6. 13S 466 
Palm-kernel, refined . 1,140,737 950,488 
FRApeseed .cccccccccccccce  cocseses 5,452,594 
BEE seaqeosecess 85,037,681 109,367,402 
Chinese wood or tung......  ...+-+++ 24,164,769 
PORE ccccccccccccceveces § scesesee 7,988,936 
CED canvccercaveccesece 9,652,704 12,285,985 

TD @soceesceseeceesecee ceganens 75,833,807 
BOGREAS cccccccccccccseseces 574,650 1,425,128 
BanMOweP ccccccccccsccscce -eecvess 514,046 
ATL GORGE cccccccevccccces 1,431,537 1,632,698 

FISH OILS 

Cod and cod-liver ........ 604,169 14,845,441 
Other fish oils .......... (3)62,684,077 110,685,726 
Marine animal oils .- (4) 5,085,750 63,960,700 


ANIMAL FATS. 


Oe ee ere 2,655,292 904, 
Lard, other edible ...... 295,415,035 81,365,930 
Tallow, edible ............ 20,984, ,880,44 
Tallow, inedible .......... 144,963,027 ,036,293 
Neatsfoot oil ...........+. 1,702,098 1,750,585 
GREASES 
WEEE cewceccccccesevcdec 12,335,490 9,326,909 
WEROW cccccccccccvccvcese 21,070,67 15, — 213 
BE wccccccewececcacesas 5,492,519 15, 204 
BORD cccccccccccecccoccess 7,154,57 1, rts ‘961 
WAMRASO co cccccccccccccese 9,615,202 2,716,410 
Garbage or house ........ 11,298,137 13,123,188 
T epphenegensetoahnavee 791,682 5,292,210 
MOOSVEOE .cccccocccevcces 596,998 2,493,260 
BH GED concccegvececees 3,598,787 4,467,209 


Lard compounds and other 
OTHER PRODUCTS. 


lard substitutes ........ 352,964,916 24,963,813 
Hydrogenated oils ........ 151,540,652 14,954,996 
Stearin, vegetable ........ 12,327,314 2,132,808 
Stearin, animal, edible.... 8,279,8 2,068,03 
Stearin, animal, inedible .. 4,058,526 5,969,329 

DO GE vee cc ccscccccvocss 19,241,251 2,723,131 
BAG GE cccccesccevecaceee 6,280,644 5,616,504 
TE GE arvescccescevet 1,287,032 1,938,501 
SE. GON: cccacncenecses 28,021,628 17,079,436 
Fatty acids, distilled 8, 330,111 2,553,915 
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eG GE ccc coccecveceesess 9,904,566 14,196,700 
Stearic acid ............0- 6,634,333 6,292,219 
Glycerin, crude 80% basis. 37,687,365 13,710,203 
Glycerin, dynamite ...... ,890,194 11,663,013 
Glycerin, chemically pure.. 20,452,463 12,924,906 
Cottonseed foots, 50% basis 29,496,5 52,495,106 
Cottonseed foots, distilled. 20,401,696 12,349,326 
Other vegetable oils foots. 15,176,634 5,214,505 
Other vegetable oil foots, 

CEL. vtcevkerrecctess 750,049 662,082 
Acidulated soap stock .... 11,522,102 16,784,887 
Miscellaneous soap stock... 190,844 313,114 
RAW MATERIALS USED IN THE MANUFAC- 


TURD OF VEGETABLE OILS. 










Tons of 2,000 Ibs. 
Consumed 
July 1 to On hand 
Sept. 30. Sept. 30. 
CHEE pn ccaceccvcceecs 734,209 803,236 
Peanuts, hulled .......... 2,704 426 
Peanuts, in the hull...... 3 11 
COMER ccececcoccescccecees 45,000 16,772 
Cocoanuts and skins ...... 462 137 
Ge ED cccepecececees 58,728 162 
a 120,194 38,311 
Castor beans 10,511 8,982 
Mustard seed 98 996 
Soybeans ..... 13,707 775 
Sesame seed .. rors 
Gee BINED oc cccvcccecece 2,369 1,787 
FATS AND OILS IMPORTED FOR CONSUMP- 
TION, QUARTER ENDED SEPTEMBER 
30, 1934. 
Lbs. 
Animal oils and fats, edible........... 274,008 
WERE GE ccvcevcscececcvcpecsecvesose 947,708 
Oh cupeccesesesceceseneoessoveces 2,610,098 
oe A errr ree 6,516,608 
GEE BE GE cvccccvcveccccscoccsoece 144,232 
WOOl BFCRSE 22. ccccccccccccccccccccrce 924,705 
TROMINEO  CATIOW .occcccccccccccccesecce 5,747,187 
Olele acid oF Ted Cll... .cccccccccccccs 63,974 
EE GED cet cncssddrcdccerstcoosce ° 469,090 
Grease and Oils, n.e.s, (Value)........ $6,159 
CE GE, GID Sccccccctecccceseccees 14,659,949 
CUE GE, GEEEED ccccccccscedegetocees 2,349,341 
Peamat .df1, GOO ....ccccsccepgeccce 5,5: 
Sunflower seed oil, edible.............. 1,117,342 
Palm-kernel oil, edible ..........+.+. 10,557 
Other saa vegetable ee 444,955 
ETE wer ncccevecccescccqaceeceeess 28,252,223 
Saneas - ss eee are 70,941,953 
DE GEE ccceccnsndecvcccccceceecesese 27,662, 
Sulphur oil or olive foots.............. 15,877,618 
Other olive oil, inedible.............. 1,946,753 
Rapeseed (colza) of] .......ccccccccese 4,239,075 
POMBE GE ccc cccccccccccee 77,561 
BOURMIS GEL cccccccccccccccccceceecees casscese 
BOPRGRR GE) nccoccccccccccces 278,365 
Sunflower seed oil, inedible. 123,419 
Cornauba wax ........ 1,111,763 
Other - oe wax 746,135 
Linseed oil .. 









Perilla oil . 
Other expressed. oils, 
Glycerin, crude 
Glycerin, refined 
EXPORTS OF DOMESTIC FATS AND OILS, 
QUARTER ENDED SEPTEMBER 30, 1934. 





“inedibl 


Lbs. 

OED cpccndankKetatesedéueecxesnevos 4,390,452 
SD - BEE. cadtcccecccesscvcecetossees 1,409,892 
a CEIDES cccccccccescccccescceses 451,686 

kp heeeebades otetenterencenaduas 94,330, 483 
Lard, MOURA cccecccccesceesccecoosce 985,898 
GEOG BOURNE occccceccccccccccccccccces 835,313 
ar err ere re 251,011 
Other animal oils, inedible........... 376,055 
PEE GE wrcccccecccccccccvceceosecdes 602,3' 
GrORSS SCERTIM ccc cccccccccccccccccccs 51,331 
Oleic acid or red Oil.........eeeeeeeee 773,42 
UNEEEG GONE ccc cccccsseccecocecesocces 146,416 
Other animal greases and fats........ 5,410,057 
Cottonseed oil, crude ........+eeeeeee 1,433,154 
Cottonseed oil, refined ............++. 1,221,443 
Cocoanut oi], crude .......cseeeeeeeee 4,713,724 
COCOMREL Cll, TOMMOM ..cccccccccccvcces 227.874 
COM GEL ncccccccccccccccccccencccecce 211,68: 
PO OP cecvccceseconchccccoxeces 537,720 
Cooking fats other than lard.......... 539,792 
Other edible vegetable oils and fats.... 97,405 
TAms00E GE cccccccccccscccccesccosccs 212,133 
Other expressed oils and fats inedible 742,276 
Vegeteble G0 SteeK « cccvcoccccccccece 3,494,297 


COTTON OIL TRADING. 


COTTONSEED OIL—Store oil de- 
mand was fair, and the market firm at 
New York. Offerings were light and 
very firmly held. Crude oil was firm 
at the season’s best levels—7%c sales 
and bid across the Belt. 


Market transactions at New York: 
Friday, November 2, 1934. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 

OS BE reaper pen a 
Nov. ies "865 a 880 
ee 2 874 873 869 a 872 
WOR, couse 11 874 867 868 a 872 


Peers Ue 
Mar. .... 21 885 879 881 a trad 
April .... ; a 882 a 894 
8 "897 894 895 a 896 
NE: once “este Geeu eecel LD ae 


Sales, 42 esaheinen crudes, 7c bid, 
Saturday, November 3, 1934. 


NE? cock “hia SG ee ener ame ee 
DD cake dae (cee aoe ee Bid 
MS eés00 es --. 84a OE 
pS re 4 874 874 873 a 876 
. ste cece OOS Qe 
ee... 12 "885 884 885 a trad 
EEE iwc hes cous Sa + oe 
rer 6 900 897 900 a trad 
June .... tte «oe See ae 


Sales, 19 onttuniban crudes, 742c bid. 
Monday, November 5, 1934. 


BGG cccee anaie 8 0gh. eee veleee ee 
IO. awes is ike sone Seo ee 
ee 3 885 884 885 a trad 
ee 5 884 882 883 a 887 
ee reer ee 
mar. .... 33 895 891 894 a trad 


eee ae. Fs 
a 30 910 905 907 a 905t 
June 905 a 915 


Sales, 71 contracts; crudes, 742c bid. 
Tuesday, November 6, 1934. 
HOLIDAY—No Market. 
Wednesday, November 7, 1934. 


MOE Sas biptie. aeeui. eee. sae Se 
BS: 605s. occa ciate. ses. a ee 
BGS ase u* deci eae ose e “ee eee 
Jan. ..... 12 900 889 900 a 905 
MR nacc ceca! cube ence ae Gee 
Mar. .... 73 910 899 909 a 911 
WEEE Sniie ccccee cene Some See ee 
May .... 77 925 915 923 a 92 
IE sieve ces) 608 e. werner 


Sales, 162 contracts; 
sales and bid. 


Thursday, November 8, 1934. 


crudes, 


Dec., .... -.-. 900 S807 SOi a ae 
Jan. ..... ..... 900 895 896 a 90 
Mar. .... .... 910 890 901 a Um 


923 910 916a.... 
(See page 28 for later markets.) 
fe 


MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., November 7, 1934. 
Cottonseed meal developed further 

strength in a steady and fairly active 
market on sales of December, Janu- 
ary and March at advances of 25c, 35¢c 
and 20c respectively. December was in 
good demand at $36.00 with a little 
available at the price. On improve- 
ment in outside markets, a better buy- 
ing interest developed with only lim- 
ited contracts available, resulting in 
March and May selling at further gains 
of 20c to 15c. Inquiry over the holi- 
day was reported as quiet with no 
change in the cash situation. The close 
was steady at advances of 40 to 60c. 
Cotton seed was higher with few con- 
tracts available. On short covering, 
December traded at\ $46.00, a new high 
for the season. The elose was steady at 
50c to $1.00 higher. 


ME Socios “ewer 
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Activity Continues — Market Again 
Moves Into New Highs—Cash Trade 
Reports Continue Satisfactory—Crude 
at New Highs—Lard Strong—Cotton 
Reports Little Changed. 

Futures market in edible fats con- 
tinued to display considerable activity 
the past week, and cotton oil moved up 
under rather general buying to best 
levels witnessed thus far this season. 
Strength in lard aided oil materially at 
times, but the latter market continued 
to display independent strength. 

Commission house absorption was 
rather general, and there was buying at 
times by trade interests and profession- 
als. Bulges continued to meet profit 
taking on a fair scale, but at middle 
of week it was apparent that outside 
trade had taken market away from the 
ring crowd. 

Reports on distribution from cash 
circles continued very satisfactory. 
Crude oil moved into new high ground 
with sales at 7%c reported in all, sec- 
tions. That figure was subsequently 
bid. Crude offerings were not large. 
An absence of hedge pressure of im- 
portance on the futures market contin- 
ued one of the main stays as far as 
yalues were concerned. Moderate hedg- 
ing pressure was again taken as an in- 
dication that refiners were friendly to 
the market and willing to carry a good 
part of their stocks unhedged. 


Cooler Weather Aids Fats. 


A smaller hog run and a goodly per- 
centage daily of light hogs and under 
weights came in for more consideration. 
Hogs bulged to a $6.00 top, reacting 
to $5.85. Colder.weather over the coun- 
try appeared to have stimulated demand 
for hog products and fats. 

Routine developments were rather 
smothered for the time being and ex- 
pectations were that considerable infla- 
tionary gossip of one kind or another 
would materialize. However, as far as 
oil was concerned, one helpful feature 


oe Vegetabl 
. “Fam Markel Review 
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was the fact that in spite of the favor- 
able weather the past few weeks, the 
private cotton estimates showed very 
little change from the previous month. 
As a result, the government report was 
not expected to make much of a change 
from the last estimate. 

COCOANUT OIL—A slightly easier 
market on shipment oil was noted at 
the seaboard, with New York tanks 
quoted at 3%c nearby; more forward 
positions, 3%c. It was understood the 
latter could be shaded possibly %ec on 








SOUTHERN MARKETS 


New Orleans 

(Special Wire to The National Provisioner.) 

New Orleans, La., Nov. 8, 1934. — 
Notwithstanding favorable weather for 
maturing late cotton, today’s increased 
estimate of production and further 
bookings of imported oils, domestic cot- 
ton oil steadily advanced the past week 
due to big consumption, tight statis- 
tical position by mid-summer and the 
relationship borne to corn, hogs and lard. 
Bleachable firm at 8%c lb. bid, 8%c 
lb. asked, loose New Orleans. Crude 
strong at 7%4c lb. bid, 8c lb. asked in 
all direction with mills offering small 
lots only, generally one tank each. 
Soapstock steady, production light on 


account of uniformly good quality 
crude. 


Dallas 


(Special Wire to The National Provisioner.) 


Dallas, Tex., Nov. 8, 1934.—Prime 
cottonseed oil, 7%c lb.; forty-three per 
cent meal, $41.50; hulls, $16.00. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Nov. 8, 1934.—Crude 
cottonseed oil nominal 7%c lb. for Val- 


ley; forty-one per cent protein cotton- 
seed meal, $36.75. 


ils 














bids. There was a little better inquiry 
in the spot market, but spot oil was 
available at 3%c. 

CORN OIL—There was little or no 
change in this quarter, although further 
interest was in the market at last paid 
prices. At New York, market was 
quoted at 8c nominal. 

SOYA BEAN OIL—Reports had it 
that business passed with far western 
mills at 5.7c, although mid-west oil 
was without change at 6c f.o.b. There 
was a feeling the latter price could be 
shaded. Gossip was current relative 
to some increase in production, while 
distribution was reported moderate. 

PALM OIL—A slightly easier trend 
Was apparent in this quarter traceable 
mainly to fluctuations in Dutch ex- 
change. A little more inquiry was ap- 
parent at the seaboard on the easier 
tone, but no particular business was 
reported. At New York, African oil 
quoted at 3.20c nominal; Sumatra, 3.05c 
nominal, 

PALM KERNEL OIL—Market was 
barely steady at New York and nom- 
inally unchanged at 1%c bulk in bond. 

OLIVE OIL FOOTS—Most quarters 
reported the market unchanged at 7@ 
7%4c. Trade was moderate. 


RUBBERSEED OIL—Market nom- 
inal. 


SESAME OIL—Market nominal. 
PEANUT OIL—While difficult to 
confirm, reports were current of busi- 
ness having passed at slightly higher 
levels. However, quotations were &@ 
4c higher at 75% @7%c New York. 
io 


VEGETABLE OIL EXPORTS. 


Exports of vegetable oils from the 
United States during September are 
reported as follows: 





Lbs. Value. 
Cottonseed oil, refined ........ 413,597 $32,272 
Cottonseed oil, crude ........ 610,098 38,729 
Ae (oo) ae 2,092 
Cocoanut oil, inedible........1,573,179 44,593 
Vegetable soap stock ........ 1,281,957 39,835 








us refer you to some of them. 











Many of the leading packers and 
wholesalers of the middle west, east, 
and south are selling Mistletoe. Let 


| G.H.Hammond Company ‘Since’ 


HAMMOND 





illinois 





MARGARINE 











Week ending November 10, 1934 
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These little Pigs went 
to market 








The cold chill room made the lean of them 
stay pink. 


The GRIFFITH’S PORK SEASONING made 
the color hold until Mrs. Jones came to the 
market, to buy sausage for breakfast. 


There was a fine “Little Pig” reception at the 
“JONES.” 
Order real Pork Sausage Seasoning from 
GRIFFITHS. 

PORK C, with sage. 


PORK B, without sage. 


The Griffith Laboratories 


1415 W. 37th St., Chicago, Ill. 
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MAPLEINE 


the ideal flavor tonic, 
will not fade out or 
change under any 
meat packing process. 


® CRESCENT MANUFACTURING COMPANY 
130PR North Wells Street, Chicago, Illinois 
654PR Dearborn Street, Seattle, Washington 




















developed by Jamison engineers to 
meet modern demands for efficient, 






refrigeration-saving operation, make 
JAMISON-BUILT Doors a better in- 
vestment today than ever before— 
for all types of plants using refrig- 
eration. 


Send for Bulletins 
JAMISON COLD STORAGE 
DOOR CO. 


Jamison, Stevenson & Victor Doors 
Teageeinen, Maryland, U. S. A. 


ranches in all principal cities 
















Gives yields of 113% to 
144% —with better binding 
qualities, superior flavor. 
High protein content in- 
sures high quality sausage 
products. With frozen 
meats, S.B.M. stops water 
pockets, eliminates gummy 
product. Brings out nat- 
ural meat flavor, with in- 
creased food value. Eco- 
nomical to use—try it! 


SCHWENGER-KLEIN, INC. 


Manufacturers, Importers and Jobbers of Sausage 
Machinery, Sausage Casings and Supplies 
720 BOLIVAR RD. CLEVELAND, OHIO 
Branch: 218 E. Maryland St., Indianapolis, Ind. 


SAUSAGE & LOAF 
BINDER FLOUR 
No Starch, No Cereal 


Write for folder 
and free sample! 














For Quality Meat 
Products 


KUTMIXER 














Write for 
circular 


THE HOTTMANN 
MACHINE CO. 
3325 ALLEN STREET 











PHILADELPHIA, PA. 


mm, NEW SYSTEM 
gy Rotary Oven 


Burns Any Gas 


Produces Best Quality 
Loaves and Roasts at 
Lowest Fuel Cost. 











sa Z 


\ Ghee 

\\ PRICES 

\ $300 Small 
$325 Medium 

$450 Large 


F.O.B. Factory 


Brand Bros., Inc. Names of users and com- 
410 E. 49th St., New York City plete details on request. 


——__ 





Made in Six Sizes 
36 loaves or 24 roasts 
60 loaves or 48 roasts 
90 loaves or 72 roasts 
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WEEI’S CLOSING MARKETS 





FRIDAY’S CLOSINGS 


Provisions. 


Hog products reacted sharply on real- 
izing and catching of stop-loss orders, 
put developed firmness again with hogs 
and grains and more moderate hog ar- 
rivals. Top hogs at Chicago, $6.00. 


Cottonseed Oil. 


Cotton oil was quieter but strong. 
All deliveries made new highs; trade 
mixed, fresh speculative buying readily 
absorbing offerings. The larger cotton 
estimate was ignored. October con- 
sumption is estimated at around 350,000 
barrels against 258,000 barrels last 
year. Crude quoted at 7%c lb. bid all 
sections. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 


Dec., $9.05@9.12; Jan., $9.04@9.10; 
Mar., $9.11@9.13; May, $9.25@9.27. 
Tallow. 


Tallow, extra, 4%c, f.o.b. 


Stearine. 

Stearine, 84%4@8%c. 

Friday’s Lard Markets. 

New York, Nov. 9, 19384. — Lard, 
prime western, $8.75@8.85; middle 
western, $8.65@8.75; city, 8c nom.; re- 
fined Continent, 94%c; South American, 
9% @9c; Brazil kegs, 94% @9%c; com- 
pound, car lots, 11c. 

——- e 


BRITISH PROVISION MARKETS. 

(Special Cable to The National Provisioner.) 
Liverpool, Nov. 9, 1934. 

General provision market quiet and 


unchanged, with a poor demand for 
hams and a fair demand for lard. 


Friday’s prices were as_ follows: 
Hams, American cut, 84s; hams, long 
cut, 92s; Liverpool shoulders, square, 
none; picnics, none; short backs, un- 
quoted; bellies, English, exhausted; 
Wiltshires, unquoted; Cumberlands, ex- 
hausted; Canadian Wiltshires, 81s; Ca- 
nadian Cumberlands, 75s; spot lard, 
45s 6d. 


to - 


BRITISH PROVISION IMPORTS. 


Liverpool provision imports during 
October, 1934, reported by Liverpool 
Provision Trade Association: 





October, 

1934. 
Bacon (including shoulders) ewts........... 9,584 
CS RE eres: 
RE OE eee 1,667 


The approximate weekly consumption 
ex Liverpool stocks is given below: 


Bacon, Hams, Lard, 

cwts. cwts. tons. 

Oct., | SS ae 2,173 5,615 429 

_ Sere 1,609 4,774 234 

lg GE sia\cenawd deco 2,464 6,825 273 
fe 


HULL OIL MARKETS. 
Hull, England, Nov. 7, 1934. — (By 
Cable.)—Refined cottonseed oil, 17s 6d; 
Egyptian crude cottonseed oil, 15s 6d. 


Week ending November 10, 1934 


RECEIPTS AT SEVEN MARKETS. 


Heavy receipts of commercial cattle 
have featured the principal markets so 
far this year. The seven large markets 
—Chicago, Kansas City, Omaha, St. 
Louis, St. Joseph, Sioux City and St. 
Paul—have received a total of 10,052,- 
000 head during the ten months of 1934. 
Of this number, 7,488,600 were com- 
mercial cattle and 2,563,000, govern- 
ment drought relief cattle. Commercial 
cattle receipts in the ten-months’ period 
are more than a million head larger 
than those of the like period of 1933, 
when 6,479,000 were received and more 
than 1% million head more than in the 
1932 period, when arrivals totaled 
6,196,000 head. 

fo 
CANADIAN MEAT EXPORTS. 


Total exports of meat products from 
Canada for September with compari- 
sons, are as follows: 


Sept., Sept., 

1934. 1933. 
4 eer 1,345,700 1,072,100 
| PP ORT EET e Tee 7,911,600 
GUE scccwesdndcevosvese 158,800 364,900 
Mutton and lamb, Ibs....... 36,000 27,600 
ek ere 18,800 291,700 
Lard compound, lbs. ........ 25,600 3,600 

a 


CANADIAN MEAT IMPORTS. 


Meat imports into Canada from the 
United States for September, 1934, with 


comparisons, are reported as follows: 

Total 
Sept., Sept., Imports. 

1934. 1933. 1934. 

Ibs. Ibs. Ibs. 
hota eee amine eke 2,712 2,140 16,918 
Bacon and hams... 922 262 11,572 
PE, nsisqu te weind- ine 627,200 194,639 3,206,139 
Mutton and lambs .. 617 612 5,345 
PS OQ 178,830 265 3,042,397 
Lard compound .... 416 519 397,324 

a 


CANADIAN EXPORTS TO U. S. 


Exports of livestock and meats from 
Canada to the United States during 
September, 1934, are as follows: 





Sept., Sept., 

1934. 1933. 

ES ane eens perme Aer 566 375 
Hogs, No. vans 3 
Sheep, No. 292 124 
Beef, Ibs. 17,800 13,300 
SDs . ada eacenccbcnewens 24,700 62,500 
oe aaa 6,800 44,900 
Lard compounds, Ibs. ........ 300 200 


——_ye—_ 

SHEEPSKIN TANNING BIDS. 

Bids for tanning sheepskins have 
been requested by the F. S. R. C. under 
schedule 100, to be opened November 
14. These skins will be tanned “to pro- 
vide clothing and other products for the 
needy.” Detailed specifications are 
given for handling raw stock by the 
tanner who becomes owner of the offal 
and other by-products from processing 
of raw stock. Skins will be made into 
grain garment leather and_ glove 
leather. 

a 

CAKE AND MEAL EXPORTS. 

No cottonseed cake was exported 
from the United States during Sep- 
tember. Cottonseed meal exports totaled 
111 tons valued at $4,254. 


CASINGS IMPORTS AND EXPORTS. 

Imports and exports of casings dur- 
ing September, 1934, with countries of 
origin and destination, are reported by 
the Bureau of Foreign and Domestic 
Commerce as follows: 























IMPORTS. 
Weasands, 
Sheep, bladders, 
lamb intes- 
and goat. tines. Others. 
Lbs. Lbs. Lbs. 
ciate “ksenes, « cowie 5,459 
TE eee 222 6,156 
United Kingdom .... 22,133 tere 
EE ba snet e005 ee *- Seanee 149,996 
Argentina ......... 40,175 2,700 276,806 
DE Siecectcscces Susnak  “ereeee 10,412 
Chile BNee “<eswes  eteawe 
Peru ) re 
EE neicdescacs steak ~ ieee 19,629 
Br. India CS re eee 
China an”) eee’ 26,842 
er ter eee 
Japan 1,617 2,527 
Persia Le wim  eoceee 
Syria as 0 ee 
RERTETD. oiccccases 137,599 31,566 
New Zealand ...... 117,458 4,282 
re , : er Cee 
GON: Kasvcevsecsae ee 
yee ere 395,118 533,675 
WD  cccsvevencs $450,388 $68,501 
EXPORTS. 
Hog Beef 
casings. casings. Others. 
Lbs. Lbs. Lbs. 
Se ee 19,781 Tee - swents 
Czechoslovakia ..... ...... SS 
DEE aincsusene 19,514 377,097 130 
ee oe 7,8 2,530 
a eee 15,584 33,797 820 
OORT ee 179,339 803.437 15,990 
EE -ccuwetaasdeens 19,139 eee 
Netherlands ........ 70,184 ee 
BEE Scteteenese epee ese 
aes 200,363 le 
WEE, wiewicd:inwaaas 16,897 See ”CisCte sw see 
pO ne es ea 
U. Kingdom ....... 222,822 5,830 22,133 
err 36,338 16,838 66,580 
MEE, aeetin.enssaie: .cateee ae ~‘eiemien 
Australia ....... « Se ~ oweeen 27,286 
New Zealand ... a. witecs ~Gudceian 
Un. of So. Afric - J 99 
IE. Se rexsassseee 921 997 391 
. ae 894,316 795,576 135,959 
Wee saveecaceses $308,947 $245,681 $450,388 
—— 


BOSTON WOOL MARKET. 


Sizable quantities in all lines of the 
finer territory wools are being moved 
in the Boston market. Choice staple 
original lines of 64’s and finer territory 
wools are bringing 73@75c, scoured 
basis. Prices in the same range are 
being received also on graded lines in- 
cluding good French combing and other 
combing staples of 64’s and finer ter- 
ritory wools. Short French combing 
and clothing staples and inferior 64’s 
and finer territory wools are bringing 
63@65c scoured basis in original bags. 
The week’s quotations follow: 


Domestic Wools. 
Domestic Fleeces, grease basis— 





Ohio & Penn., fine clothing..........22 @238 
Ohio & Penn., fine delaine............ 27 @28 
Ohio & Penn., %-blood, com’g......28 @29 
Ohio & Penn., %4-blood cloth’g....... 23 @24 
Ohio & Penn., % combing............ 29 @30 
Ohio & Penn., 4 combing...........2 @29 
Ohio & Penn., %4 clothing........... 24 @26 
Bt) Sb St vinv.onehwavtesaccaee 24 @26 
Territory, clean basis— 
By MINEO 5 4 cea de wed eine dea wsewanacu 7 @77 
Fine, fine French combing 70 @73 
Fine, fine medium, clothing. 66 @68 
SS, CRENED crnsccecriesevesenewe 72 @74 
c.g ee 65 @67 
SE-WECOE, GOMMEO occcccccccccceccscees 60 @6 
Oy WE, Miah a60 tenet enacunwcece 55 @56 


Has your hog buyer read chapter 1 
in “PorRK PACKING,” THE NATIONAL 
PROVISIONER’S latest book. 
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CHICAGO 


Reported by U. S. Bureau of Agricultural 
Economics. 


Chicago, Nov. 8, 1934. 


CATTLE—Compared with last Fri- 
day: Fed steers and yearlings, 25@40c 
higher, mostly 25c up. All grades 
shared advance. Good and choice of- 
ferings gained 50c or more early in 
week, but lost ground on closing rounds. 
Supply reduction and improvement in 
dressed beef movement were stimulat- 
ing factors. Shippers were very ac- 
tive early in week, concentrating on 
better grade steers scaling 1,200 lbs. 
upward. Top reached $10.00 on weighty 
bullocks; numerous loads, $9.25@9.85; 
best light steers, $9.40; yearlings, $9.10; 
heifer yearlings, strong to 25c higher; 
load lot top heifers, $8.40; part load, 
$8.50; all cows, generally 25c¢ higher; 
good weighty beef cows, 50c higher; 
bulls and vealers, steady. 

HOGS—Compared with last Friday: 
Market generally 15@20c higher; light 
lights and pigs, 25c up; packing sows, 
15@25c higher. Receipts light early 
and heavy late, but undertone strong 
at close. Week’s top, $6.00; closing 
peak, $5.95; late bulk better grade 
weights above 220 lbs., $5.80@5.90; 430 
Ibs., $5.85; 170 to 220 lbs., $5.25@5.80; 
light lights, $4.50@5.25; good 100- to 
130-lb. slaughter pigs, $3.00@4.00; good 
packing sows, $5.40@5.65. 

SHEEP—Compared with last Friday: 
All classes around steady; week’s top 
native lambs, $6.65 to small killers; 
bulk natives, range lambs and fed west- 
ern “comebacks,” $6.50 downward; lim- 
ited numbers to shippers, $6.60; some 
weighty offerings and clipped lambs, 
also plainer rangers, as low as $6.00; 
slaughter ewes, $1.75@2.25; top, $2.50. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 


Kansas City, Kans., Nov. 8, 1934. 
CATTLE—Steady to 25c higher. 
Quality was considerably improved dur- 


ing week, and several lots of choice 
yearlings and fed steers made week’s 
top of $8.50; most fed arrivals, $5.50 
@7.75; a few short fed, down to $4.75; 
other killing classes, steady to strong. 
Fed heifers and mixed yearlings met 
broadest demand. Vealers held about 
steady; bulk, $6.00 down; a few hand 
picked lots, $7.00. 

HOGS—Closing rates on 210 lbs. and 
up, generally 5@10c over last Friday; 
weights below 200 lbs., unevenly 25@ 
50c higher, with extreme sales on un- 
derweights ‘up more. Late top rested 
at $5.65 on choice 210 lbs. and up; good 
to choice 210- to 325-lb. weights, $5.55 
@5.65; most 170- to 200-lb. averages, 
$5.25@5.60; better grades 140 to 160 
Ibs., $4.00@5.10, according to weight 
and finish; packing sows, $4.85@5.50. 

SHEEP—Wooled lambs, 10c lower; 
clippers, 50c under a week ago. Early 
in week choice fed clipped lambs 
reached $6.75; best natives, $6.65. On 
closing session, best woolskins brought 
$6.50; most fed clippers, $6.25 down; 
best fat ewes brought $2.50; bulk, $2.00 
@2.25. 


ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
Economics. 


East St. Louis, Ill., Nov. 8, 1934. 


CATTLE—Steers, steady to 25c 
higher; mixed yearlings, heifers, cut- 
ters and low cutters, steady; cows and 
sausage bulls, 10@15c higher; vealers, 
50c higher. Bulk of steers scored $5.50 
@7.50, with 973-lb. yearlings and 1,168- 
lb. matured steers topping at $8.25. 
Most mixed yearlings and heifers, $4.00 
@6.00; top heifers, $7.00; 919-lb. mixed 
yearlings, $8.25. Beef cows cleared 
mostly at $2.50@3.25; top, $4.00; cut- 
ters and low cutters, $1.50@2.25; top 
sausage bulls, $3.25; top vealers, $7.25. 

HOGS—Hogs with weight advanced 
5@10c, while lighter weights ruled 10 
@15c lower. Best hog topped for the 
week at $6.00; bulk, $5.50@5.85; pack- 
ing sows, $4.85@5.10. 





SHEEP—Fat lambs, steady to 25c 
lower; sheep, steady. Most lambs fin- 
ished at $6.50@6.75; heavies, down to 


$5.50; throwouts, $3.50@4.50; year- 
lings, $5.65@5.75; slaughter ewes, 
$1.50@2.50. 
OMAHA 
Reported by U. S. Bureau of Agricultural 
Economics. 


Omaha, Neb., Nov. 8, 1934. 

CATTLE—C urrent prices on fed 
steers, yearlings and heifers, strong to 
25c higher than last week. Best beef 
cows closed strong; others and cutters, 
steady to 10@15c lower; bulls, strong 
to 25e higher; vealers, steady. Bulk 
fed steers and yearlings sold at $6.00 
@8.00; numerous loads choice medium 
weights and long yearlings, $8.25@8.75; 
top, $8.85 for medium weights. 

HOGS—Compared with last Friday: 
Hog market, 15@25c higher; some 
lights and light lights, 25@40c higher. 
Top Thursday was $5.70, paid freely, 
with following bulks: Good to choice 
butchers, 210 lbs. up, $5.60@5.70; 170 
to 210 Ibs., $5.00@5.60; 140 to 170 lbs., 
$4.00@5.00; slaughter pigs, $2.00@3.75; 
packing sows, $5.25@5.40; stags, $4.25 
@4.75. 

SHEEP—Current prices are 25c lower 
than last Friday; yearlings and aged 
sheep, steady; Thursday’s bulk sorted 
native, range, and fed clipped lambs, 
$6.25; fed wooled lambs, up to $6.50; 
extreme weight native lambs, down- 
ward to $5.25; choice fed yearlings, up 
to $5.25; good and choice ewes, $1.75 
@2.40. 


ST. PAUL 


By VU. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture. 


So. St. Paul, Minn., Nov. 7, 1934. 
CATTLE—Choice mixed yearlings 
and good mediumweight steers brought 
$7.50; fairly desirable grain feds, $5.50 
@6.50; grassy and warmed-up kinds, 
$2.50@4.50; lower grade heifers, $2.00 
@4.00; good 747-lb. weights, $6.25; cut- 
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ter cows, $1.25@1.85; grass cows, $2.25 
@3.00; best, $3.50; most bulls, $2.35@ 
2.85; desirable vealers, $4.50@5.50; 
choice sorts, $6.00; common to medium 
vealers, $2.00@4.00. 

HOGS—Packing sows and pigs, 
steady; other classes, 10c lower. Good 
to choice 220- to 350-lb. averages, $5.35 
@5.55; choice 250- to 300-lb. weights, 
to $5.55; better 170- to 210-lb. averages, 
$4.75@5.35; 140 to 160 lbs., $4.00@ 
4.75; good sows, $4.90@5.15; fat pigs, 
$2.50@3.50. 

SHEEP—Bulk fat lambs, $6.25; best, 
$6.50; cull to common throwouts, $3.50 
@4.00; common to good yearlings, $3.50 


@4.50; choice kinds, $5.00; most 
slaughter ewes, $1.25@2.00. 
sae Ss 
SIOUX CITY 
Reported by U. E Bureau of Agricultural 
Economics. 


Sioux City, Ia., Nov. 8, 1934. 

CATTLE—C hoice long yearlings, 
$8.40; numerous cars, $7.50@8.00; bulk, 
$5.50@7.25. Load lots of short fed 
heifers, $6.00 down; a few koshers, to 
$7.40; most beef cows, $2.50@3.00; low 
cutters and cutters, $1.90@2.35. Bulls 
ruled strong to 15c higher; medium 
grades, $3.00; vealers and heavy calves, 
5@10c higher; choice vealers, $6.00; 
carlots of heavy calves, $4.00. 

HOGS—Compared with last Friday, 
all slaughter classes 15@25c higher. 
Late top held at $5.70; bulk better 
grade 210- to 300-lb. butchers, $5.50@ 
5.65; weights above 250 lbs. were in 
limited supply. Good to choice 180- 
to 210-lb. weights, $5.00@5.50; 150- to 
180-lb. selections, $4.00@5.00; liberal 
quota of 130- to 150-lb. light lights, 
$3.25@4.00; slaughter pigs, $2.50@3.25; 
packing sows, $5.25@5.35. 

SHEEP—Week’s top reached $6.65; 
desirable native and fed wooled lambs, 
$6.25@6.65 near close. Clipped lambs 
found discrimination around 25c or 
more under comparable wooled offer- 
ings. Few choice clippers cleared up 
to $6.40; yearlings, choice, $5.50; fat 
ewes, $2.25 down. 

te 
OCT. BUFFALO LIVESTOCK. 


Receipts and disposition of livestock, 
Buffalo, N. Y., for October, 1934. 


Cattle. Calves. Hogs. Sheep. 
eee * 986 16,628 51,614 88,882 
Shipments .........19, 9,457 12,657 28,901 73,715 
Local slaughter ....: 33 902 4,556 26,385 17,543 

—— 


PORTLAND, ORE., LIVESTOCK. 

Livestock receipts at No. Portland, 
Ore., for five-day week ended Nov. 2 
totaled 2,300 cattle, 195 calves, 3,000 
hogs and 2,050 sheep. In addition, 803 
sheep for government account. 


— 


LOS ANGELES LIVESTOCK. 

Los Angeles livestock receipts for 
market week ended Nov. 2 totaled 8,596 
cattle, 2,985 calves, 384 hogs and 6,919 
sheep. Of these 1,828 cattle, 200 calves 
and 2,977 sheep were government 
drought purchases. Direct shipments 
included 95 cattle, 94 hogs, 26 sheep. 


Week ending November 10, 1934 


CORN BELT DIRECT TRADING. 
Reported by U. S, Bureau of Agricultural 
onomics, 


Des Moines, Ia., Nov. 8, 1934. 


Hog prices at 22 concentration points 
and 7 packing plants in Iowa and 
Minnesota showed strength. Compared 
with last Saturday: Butchers, 200 lbs. 
up, 5@15c higher; lighter weights and 
packing sows, largely 10@20c up. Late 
sales good to choice 200 to 350 lbs., 
largely $5.15 to $5.55; most 220 to 300 
Ibs., $5.25@5.50; long hauled loads, oc- 
casionally to $5.60 or slightly above; 
200 to 350 lbs., frequently taken at top 
prices; 170 to 200 lbs., usually $4.35 to 
$5.20; 140 to 170 lbs., $3.50@4.60, few 
above; better grade sows, $4.60@5.15; 
few, $5.25. 


Receipts unloaded daily for the week 
ended Nov. 8, 1934, were as follows: 


This Last 

week. week. 
BR, Bes. Bec cccvecsoccsceesece 22,700 20,100 
BG. Bete Gevcsccceccesdeceneces 22,100 15,200 
ss Oh. Des cccccivesccsveess 38,700 33,400 
eS Oe err 17,800 15,500 
Wg Se Piccncccesceeseswense 20,800 17,800 
_ a ee eer 24,900 31,500 


ST. LOUIS HOGS IN OCTOBER. 

Receipts, weights and range of top 
prices of hogs at National Stock Yards, 
Ill., for October, 1934, with compari- 
sons, are reported by H. L. Sparks & 
Co.: 


Oct., Oct., 
1934. 1933. 

Receipts, number ..........-. 270,264 182,880 
Average weights, Ibs. ........ 207 212 
Top prices: 

DEE» hiwvetes sees eeeemen $6.45 $5.50 

BONNE. wecveccscveooveeusuen 5.60 4.10 
Average COBt ...ccccccccccees 5.56 4.55 


The quality of hogs has not improved 
to any certain extent. Many unfinished 
lights and pigs are coming to market. 
There probably will be a good run of 
this kind when the weather gets bad. 

eee 
HOG WEIGHTS AND COSTS. 

Average weight and cost of hogs 
purchased at 10 principal public mar- 
kets during September, 1934, are re- 


ported as follows: 
Sept., 1934. Aug., 1934. Sept., 1933. 
j 23-43 - 
y 5 +) 5) 4K 5 
Ss #5 ss By 3S By 
> of F .om BE oom 
Chicago ........ 245 $6.82 250 $5.89 251 $4.24 
Denver ... -228 6.22 226 5.65 231 4.04 
East St. Louis. 216 6.83 211 6.12 212 4.51 
Fort Worth ...208 6.66 205 5.92 200 4.19 
Kansas City ..219 6.52 218 5.61 233 4.09 
MERE _cccccece 251 6.22 246 5.17 284 3.64 
Sioux City ..... 256 6.18 253 5.15 291 3.53 
So. St. a -226 6.48 222 5.27 239 4.04 
So. St. Paul....228 6.14 259 5.23 243 3.82 
Wichita ...... +1221 6.38 221 5.42 216 3.88 


HOG RECEIPTS AND PRICES. 


October hog receipts at eleven prin- 
cipal markets were the largest for the 
month in three years, and with two ex- 
ceptions largest for any month of 1934. 
Arrivals totaled 1,844,000 head, largest 
for any month since May, when 1,940,- 
000 head arrived. In October, 1933, 
arrivals totaled 1,552,000, and in the 
same month two years ago, 1,665,000 
head. 


Receipts at these markets for the first 
ten months of 1934 totaled only 17,805,- 
000 head, smallest in more than 14 
years, and compare with receipts of 
22,620,000 in the 1933 period, 18,840,- 
000 in 1932 and 20,692,000 in the first 
ten months of 1931. 


At Chicago receipts, 505,792 head, 
were largest since June and largest for 
October in three years. Average weight 
at 228 lbs. was with one exception light- 
est for the month in 17 years. The 
exception was October, 1931, when the 
average was only 224 lbs. 


Average price at Chicago, $5.70, was 
$1.15 lower than the September aver- 
age, but $2.40 higher than in December, 
1933; $1.70 higher than in October, 
1933, and $2.10 higher than in October, 
1932. 

ee 


RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week end :d Nov. 3, 1934: 


At 20 markets: Cattle. Hogs. Sheep. 
Week ended Nov. 38...... 277,000 481,000 361,000 
Previous week .......... 317,000 515,000 430,000 
WDBS ... ec eeeeesceeeeee245,000 485,000 374,000 
Dl éacseceneienessednen 222,000 430,000 458,000 
MEE  00.dtneecdseuavesnnsed 247 568,000 544,000 
WE S4ecisatawotsnaannes 336,000 636,000 540,000 

Hogs at 11 markets: 
ee SE SNS Biv tinds seceecsduseeeane 408,000 


— ious week 


Cee meee er eee ere eereseseeesseesesesell 





MT sheeverbecesoteetebeneeene ss abaeeuden 1, 
OT en ee ee : 
At 7 markets: Cattle Hogs. Sheep 
Week ended Nov. 3...... 215,000 365,000 263,000 
Previous week .......... 239. 378,000 295,000 
BE ktetvesneuasegnneoe 191,000 351,000 242,000 
BEE S¢es0ns enaketeenneee 162,000 274.000 312,000 
SACRE Sap ecrOe S 185,000 453,000 360,000 
St s6vresdeeceensoenaae 251,000 477,000 365,000 
WEEP k2teescsacdesssacehe 244,000 399,000 265,000 
eee aes 


NEW YORK LIVESTOCK. 


Receipts of livestock at New York 
markets for week ended Nov. 3, 1934: 








Cattle. Calves. Hogs. Sheep. 

Jersey City ........ 4,248 9,117 5,647 39,743 
Central Union ..... 1,920 1,494 25 12,599 
WOW TOR svccicecs 1,878 2,428 15,846 7,872 
SE on) canvases 8,046 13,039 21,518 60,214 
Previous week ..... 7,418 13,170 10,681 52,624 
Two weeks ago..... 8,150 13,720 18,551 57,731 
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? ST. PAUL. a PRR eee 46,512 38,283 
PACKERS’ PURCHASES a Cattle. Calves. Hogs. Sheep. indinoapoit — os 
Purchases of livestock by packers at principa . o7 ANA POS 5,861 
centers for the week ending Raturday, weocmer Cudahy Pre. eS. adel a - 4,886 14,270 11,019 Cincinnati................ 8,385 2,477 
3, 1934, with comparisons, are reported to The gy .- ae a4 a 797 =" = P ~ ——— 
National Provisioner as follows: United Phe 7 SA alata = o os (WOlisaonme anes en 201,651 238,824 186, 754 
Cia: ......... eh : q - = Total government purchases of sheep up to c 
CHICAGO. thers : s+ 4,066 136 1568 =O Nov. 3, inclusive, as reported by F. S. R. C., K 
Cattle. Hogs. Sheep. Total .............21,560 14,208 36,560 37,575 5,882,223 head. Shipments, 1,067,168 head. 0 
Armour and Co........... 7,992 2,835 7,629 Not including 62 cattle, 305 calves and 19,262 —__@——_ - 
Swift & Co.......-seeees 3,2 2,267 12,914 sheep bought for government account. Si 
MG Bb OR icc cc vecccess 2345 ..... 4,796 x s 
Wilson & C0..........--- 4,837 5,964 6,632 MILWAUKEE, CHICAGO LIVESTOCK s 
Anglo-Amer. Proy. Co.... 1,610 sees wees Cattle. Calves. Hogs. Sheep. nae . e bos M 
G. H. Hammond Co...... 2,801 a er Plankinton Pk 3.739 3 2,2 ee : Statistics of livestock at the Chicago Union } 
DOE Sasccuekecsncase 18,016 nee 15,080 Swift & Co, Ghiceeo a" 5,777 12,267 ame Stock Yards for‘current and comparative periods: » 
QURETS 2 cccccccvccccccces 9,170 36, 3,082 Swift & Co., Clevi'd..... a9 RECEIPTS. Ww 
Brennan Packing Co., 3,806 hogs; Hygrade Food U. D. B., New York De... “edoew  deeee > balees In 
Products Corp., 1,234 hogs; Agar Packing Co., Omaha Pkg. Co., Chi. 563 1,712 Cattle. Calves. Hogs Sheep. Pi 
5.777 hogs. . — ba gy ih: aaaie eee Mon., Oct. 29....2 4,303 26,910 18,044 = 
: 50, ttle; 10,863 calves; 67,322 hogs; aa > ooper hy RR a a ; Tues., Oct. 30.. 2,170 21,048 7,948 ‘: 
a oe SNVERs, Ss R. Gumz & Co..... 89 17 Wed., Oct. 31....10 2'803 23;789 15,465 Ni 
50,13: p. _..., Armour and Co., Mil. 1,209 .+++  Thurs., Nov. i 2\321 23,566 14,659 a 
Not including 5,691 cattle, 4,074 calves, 50,353 Armour and Co., Chi. 9565 — in +... 1256 «18/274 470 
hogs and 21,016 sheep bought direct. N.Y. Butch. D.M.Co. 20 ..... ss Sat., Nov. 3..... 900 ~=—=« 8.000 ~——si5 000 
KANSAS CITY Swift & Co, Harrisb. ..... ee Fj : eo : : Ch 
. Corkran Hill, Balti.. .. wae otttss 346 +++:. Total this week.. 13,753 121,587 69,586 Ka 
Cattle. Calves. Hogs. Sheep. Shippers ..........-. 336 10 29 56 Previous week ...58,962 12/222 120,576 72,863 po 
Armour and Co...... 4,300 5,658 8,078 MB cccersecessees CS Ch 182 Year ago ....... 45,534 7,663 122,614 64,837 Hy 
Cudahy Pkg. Co..... 3,377 aged. WE nonAereereee in meme a ee. ee ee ee Sic 
Swift & eg pea: 6.006 2°57 Not, including 72 cattle ought for state relief SHIPMENTS. = 
« 2 621 2,985 commission, > > »} "eS 2e i 
Wien £0 Pkg. Co sate 346 “eas : INDIANAPOLIS. - — pe — _— Shee Pp. Mi 
- | Bpeaaters aie 11,930 4,686 105 Cattle. Calves. Hogs. Sheep. aon’ Oo 30.7) ) 3°4R a ee | 
P ——_ —_ x, ac nen ~~ ce Tues., Oct. 30.... 3,780 304 1.456 2599 La 
aia P e 9 19° n ngan Sarre 8 619 22,657 3,397 Wed., Oct. 31.... 3,752 143 1,054 2,747 i 
Total ..........++.20,108 10,383 22,123 19,850 Armour and Co...... 045 86 1,963 ..... Thurs., Nov. i... 2.777 561 839 rec Ind 
OMAHA Hilgemeier Bros. 10 3 RRS Fri., Nov. 2...... 2/000 123 2,874 + = 2,810 Pit 
, Brown Bros. 72 is 158 10 Sat., Nov. 3..... 100 100 200 j ay 
Cattle and Stumpf Bros. ...... Sins nea 101 sie . ieee, oa But 
Calves. Hogs. Sheep. Meter Fee. o-, sea catalg SS 15 219 Total this week. .17,142 1,506 7,999 14,849 = 
5 Schussler Pkg. Co... 36 ..... 282 Previous week ..17,826 1,224 10,080 20,397 roy 
aad ol wees --+ = oa toe Indiana Prov. Co.... 104 9 ill ‘Sent Ge ...- 0... 4481 390 7739 12 38h ok 
Dold Pkg. Co.. Ce oh ne 6.759 ae. Maass Hartman Co.. 36 5 . - Two years ago. ..19,213 865 9,783 28,781 G 
SS eee eens 4,604 931 902 Art Wabnitz ....... | 11 101 _..... ~ ob Total receipts for month and year to Nov. 3 Cit; 
Swift &C 6199 6.982 2.793 Shippers S 3.062 2,667 14,781 5,898 a os - : , Cit 
ow. sinideatdbenhtubsestiay aa NE a cciontvbnntune 420 123 278 1 OP ee : 
re eeeee 22,452 9 «.-e se rs iii Sooo eee oe sas 
Eagle Pkg. Oe.» 14 eae: Soe P ny ge hte BEY sehsccsewess 6,595 3,643 41,463 9,504 1934. 1938. 1934. 1933. i 
Co., 27 cattle; Grt. Omaha cg. Co., 37 ¢ e; . : rial fos - . A 
Omaha Pkg. Co., 91 cattle; J. Roth & Sons, 21 CINCINNATI. ae a 18 — mo oe rd 
" - & eke ’ yas : ne . as ” : . * &, a 
ge ggg ge > Pkg ag — Cattle. Calves. Hogs. Sheep. Hogs 49,840 54,569 5,236,069 76,493,252 Chic 
kg. ne See Cate, & ope * $. W. Gall’s Sons. eas, ata . ale 335 Sheep ...... 28,129 26,967 2 539,784 3,009,607 Kar 
Wilson & Co., 355 cattle. Ideal Pkg. Co i0 310 Gna 
anata 24,029 cattle and calves; 76,804 hogs; 3. Kahn's Sons 6a" 1.47) "964 6,574 is3 WEEKLY AVERAGE PRICE OF LIVESTOCK. St. 
3,456 sheep. Kroger G. & B. Co.. a veoe eebms aes ,) > . * St... 
ST, JOSEPH. J. Lobrey Pkg. Co.. 4 sls. BIT ree Hogs. Sheep. Lambs. Siot 
; H. H. Meyer Pkg. Co. 16 19 3,680 ..... Week end. Nov. 3..$ 7.20 $5.35 $1.75 $ 6.15 St. 
Cattle. Calves. Hogs. Sheep. A. Sander Pkg. Co.. 2 Ber: / ieee _— week ...... 133 eo 1.75 by Fort 
Swift & Co......... 3,180 1,260 15,083 6,815 J. Schlachter’s Sons. 184 151 eee 144 ea ee ata gt 2. r4 <-<0 6.40 Milv 
ye and { er 3,760 1,148 13,509 4,510 J. & F. Schroth Co.. 13 -» 6506 a 1982 SORES Y 6.50 3.20 1.75 5.05 Dew 
a... ae 54. 2.976 175 John F. Stegner & Co. aes 72 BL ......- eee eee 8.70 4.65 1.90 5.40 Loui 
7 ale einai — << ee ae, Ere 2 410 3,740 «2,613 «1980... - ee ee ee eee 10.50 9.15 2.85 7.65 Wie! 
Perr errr Se 8,287 2,462 31,568 11,500 Others .............. 1,842 693 212 263 1920 .. 2... sees eens 13.00 9.15 4.75 12.50 Indi 
fies es — —— Pitt 
EAST ST. LOUIS. WOE sian Sintheces 4,367 1,830 18,256 5,180 Av, 1929-1933.....8 8.80 $ 6.05 $ 2.70 $ 7.40 Cine 
Cattle. Calves. Hogs. Sheep. SUPPLIES FOR CH suff, 
Armour and Co...... 2,178 2,467 6,797 5,391 ; RECAPITULATION. s c — PACKERS. or 
Swift & Co........-. 3,366 3,333 97 4,684 Recapitulation of packers’ purchases by markets Cattle. Hogs. Sheep. Obl 
Morris & Co........- 1,432 1,265 275 = «.... «for week ended Nov. 3, 1934, with comparisons: Week ended Noy. 3..... 735,106 112,320 58,380 
Hunter Pkg. Co..... 1,501 - 4,165 “852 CATTLE Previous week .........- 34,864 112,953 46,648 Go 
Be DE, GOs ccccccs cncss 1,954 ‘ . EY otacacns ao ais dies: Galpie ee 31,500 113,900 49,800 1,506 
SS ee ee mere 3,685 = ..00- Week Cor. PR Rares = 28,127 94,060 67,046 cago 
Laclede Pkg. Co..... - ars ne <qiuaies ended Prey. We SE ap dacakecccauhaamews 28,414 131,884 71,795 Kans 
Shippers ......-+--+ 14,989 4,380 22,581 1,418 OTS: “WOE, FURR BRIDE onic cece cernecessienis 41,408 162,355 61,101 
eer 3,086 358 12,700 OP CE ad ins wide caibatece 50,070 53,590 42,589 1920 ................0.5- 39,587 133,140 49,877 cu 
—_—— — aaa ae ere 29,108 29/948 22,400 7.785 c = calves nce 
Total .....-.-.++-.26,788 11,808 60,286 12,062 Omaha .................. 24,029 24,789 20,494 wan ae ae _ cattle and 1,915 calves a 
N luding 2.591 cattle, 2,852 calves, 29,568 East St. Louis........... 26,738 23,211 16,114 ma 
nut ek Ge eae bought direct. St. — Seeniacewanwe. eepea oleae 883 HOG RECEIPTS, WEIGHTS AND PRICES. 3 
eer 8,287 9,400 6,899 ej ‘erage wei rey a 
SIOUX CITY. ae 11,625 13,594 11,433 ule a lene with =e — an ge 
Cattle. Calves. Hugs. Sheep. Oklahoma City .......... 8,184 6,611 2,797 ‘ “4 eee ee ; St. F 
; a ee EE anvintenqeaieinaees 1,995 1,681 1,399 No. Avg. -~——Prices Fort 
Cudahy Pkg. Co. dae ae 067 969 8,517 5,676 Denver ; .. 5,708 6,094 2'950 Rec’d. Wet. Top. Avg. Milws 
Armour and Co..... 3,% 876 eae ojo «St. Paul . . 21,560 22'535 12,801 Week ended Nov. 3..121,600 22 $5. 85 $5.35 Denve 
Swift & Co......... S36 asa ggg Milwaukee 7,350 5, 3,502 Previous week ...... 120,576 222 6.00 5.40 Louis 
Shippers 54 9,834 38 Indianapolis ...........-- Gime Gee GER BRE ook cvcciccncccacs 122,614 225 4.35 4.05 Wich! 
GUNES cvoecnssceece 7 WS +++. Gincinnatl ..... 0. ccc cee 4,367 4,602 4,384 1982 |................ 3,843 233 3.45 3.20 — 
_ ox | 994m 28 O47 = = i ee ee 179,909 219 5.20 4.65 Sr 
Total ......-.+++-- 11,625 2,742 31,947 15,608 RD ods eaee 115,616 210,982 154,575 1930 .......20..0 183,507 230 9.45 9.15 Butta 
OKLAHOMA CITY. Total government purchases of cattle and calves 1929 ........+-.+++++- 64,046 236 9.65 9.15 — 
: in drought area up to_ Noy. 3, inclusive, as re- ere = ee Clevel 
. ; “ae c — _ ae ported by F. 8S. R. C., 7,059,135 head. Total ship- Av. 1929-1933....... 150,800 228 $6.40 $6.05 one 
. OO...055. 618 696 2 nts, 4,266,553 he 
Wilson & Co........ nA eee CHICAGO HOG SLAUGHTERS. “a 
GEER ccccccccssece 265 26 487 HOGS. Hogs slaughtered at Chicago under federal in- 1,500; 
a ner a er 67,322 71,081 63,920 spection for week ended Nov. 2, 1934: cago, 
a Peer _ 8, 184 1,541 3,897 4,977 Kansas City ............. 2912: 22°251 25:846 Week ended Nov. Kansa 
Not including 52 cattle and 552 hogs; but in- Omaha ..... see e eee ees 22,452 53,700 PUOVIOUS WEEK ... ccrcccccccccccccscccese 
eluding 3,831 cattle, 80 calves and 3,609 sheep (| SS ae ee 60,286 58,848 Year ago \ 
bought for government account. St. Louis ....--.-- ee eeeee eee es een EERE SEEN PRR RN Chicag 
St. Joseph 33,309 ansa 
WICHITA. Sioux City 947 = 27,989 CHICAGO HOG SUPPLIES. Omahs 
Cattle. Calves. Hogs. Sheep. OKlahoma City .......... Py 4,349 Supplies of hogs purchased by Chicago packers St. li 
Cudahy Pkg 1,190 571 «1,994 go; Wichita ........-...-++-. 3,306 7,711 3 and shippers during the week ended Thursday, St. Jo 
% “a m1 ~«C.. BME Ses eeas se nsennens 6,793 6,749 4,405 Noy. 8, 1934, were as follows: stoux 
Dold & kg. 7 ‘ coos NE osisc'nsdceesciecis 36,560 47,267 47,390 ~“~" ”’ . ; ' : St. Pg 
een D. 3 oe MMOMNAR. 8's se-s.seecnr0ir- 14,763 15,130 11,466 Week ‘ort 
nee y ag weee4e 117 See ease Indianapolis ........... 41,463 47,972 40,890 ended Prev. Milwai 
RO ag I ne —~ Mla Cincinnati ..............- 18,256 20,153 18,198 Nov. 8. week. Denver 
er See ress mee eee eS) 2 Se See es ini eae iat Packers’ purchases .............. 66,959 62,865 Wien 
— eae ooen nae eee ee 3,509 377,06 eer 61,803 49,1 c 
Total 4 - 1,995 742 = 3,306 665 Shippers’ purchases .............. 8,038 8,766 Indian: 
Not including 74 cattle and 1,307 hogs bought <mcme |e Pittsbr 
direct and 926 cattle, 302 calves, 3,866 hogs and Chicago ............-++++ 55,768 SNS Oe eae ee eae a 136,800 120,822 Cineing 
665 sheep bought for state relief commission. DE SY o-oas0- ccenede 27,703 on 
NE Sina SdMo9's:6- Ress 15,418 tte ‘levels 
DENVER. East St. Louis... 9,045 Teakvi 
Cattle. Calves. Hogs. Sheep. St. Louis ..........0.200 seeee _seeee D 0 aho 
Armour and Co..... 2,319 1,467 2,020 7,559 St. Joseph .............+. 12,044 16,440 Careless work ™ hog scalding costs Go: 
Swift & Co......... 1.774 414 2°278 3/211 Sioux City ............-- 15,608 24.584 11,009 money. Read chapter 2 of “Pork PACK- Gove 
Others 1,615 ‘502 2,495 4,127 Oklahoma City 4,97 5,686 649 The N ‘ *g | test 1,500; 
—— ——— ——— ——— Wile ..... Yc: “eas ites gag: ING,” ‘The National Provisioner’s la pad 
Total ............ 5,708 2,883 6,708 14,907 Denver °...............; 14,897 25,283 10,396 book. aus, 
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RECEIPTS AT CENTERS 


SATURDAY, NOVEMBER 3, 1934. 


Cattle. Hogs. Sheep 
NO ais wala ev tia darcon 000 5,000 
i TE. tcterenecade 1,500 350 800 
Nee re ee 1,000 800 2,500 
Se ME. Wsccceeeenadee 500 2,800 50 
Te eee 325 1,500 1,500 
OS eee 500 700 300 
ORES 900 1,300 1,500 
Pe WEE. acccsetcanewe 400 200 150 
PROD av vccscesévezes 100 100 cess 
OE SR EN 300 100 2,300 
ERR arr a 200 500 300 
DL naa: s coca ee wienwewe 300 500 500 
TRUUAMAPONS «. ncccccccccce 100 2,000 300 
aa ee 800 1,000 300 
eee 400 2,000 
ED nc ocirasiedeaare ecivee 700 600 “ae 
Eee eee ee 100 300 300 
Oklahoma City .......... 400 300 200 
MONDAY, NOVEMBER 5, 1934. 
ROE nn-5.006 niet eek-eges 16,500 22,000 16,000 
GD GHD s.0.00s5eecewee 18,000 5,000 7,000 
BEEN aw én fcvnngvoesenee 10,200 9,500 2,500 
i, ML cndsaweenvoceiee 9,000 8,000 1,800 
Og eee 1,800 2,500 1,600 
DE GE. sccueceesesocs 5,500 5,000 66,000 
CO) err 000 9,000 34,000 
ED vb als wae.be-cie's 2,000 600 300 
PEED vse ces udisiews 1,000 1,800 400 
ais garetneacebabisre-sae 5,400 1,900 6,000 
DEED cesstyteee neces 200 600 300 
SY a kk oidwies gis barertinee 1,000 500 500 
PREORONB occ ce cewecece 800 6,000 1,000 
EE a dada na o Oe amie 1,500 1,700 2,000 
OS eee 2,000 4,000 200 
SD sins Wang enw nina e ats 2,700 6,100 7,000 
0  —Ee eee 1,000 1,000 500 
See 100 800 500 
Geiahemen CMe . 2c ccseee 1,800 700 100 
Government cattle: Chicago, 500; Kansas 


1,i 
Louis, 4,000; Sioux 
Chicago, 500; Kan- 
Government sheep: 


e: 

City, 5,000; Omaha, 500; St. 
City, 300. Government calves: 
sas City, 1,500; St. Louis, 100. 





Kansas City, 2,000; Sioux City, 1,100; St. Paul, 
11,000. 
TUESDAY, NOVEMBER 6, 1934. 

SENONND: «00.000 cess evepe ss 23,000 11,000 
Eh Saree 3,000 4°500 
eee 9,500 3,500 
eC ree 8,500 2,500 
Oe Oe ee 4,000 1,500 
Ct MY hv cewabeee hae 6,500 2,000 
i Se 7,500 6,000 
Fort Worth ....... 400 1,000 
Milwaukee .. 3,500 800 
Denver ... 1,000 1,500 
Louisville 500 600 
Sa oe 800 300 
Indiz inapolis- phe es aceneAreas a 6,000 1,000 
ee 1,000 500 
Sere 2,800 900 
PN a nacakesavesieeaqtns 200 600 
MEE sin. wiactnbicwe'e sear 400 1,200 
ED, si ccaemis oueuwie-s 800 300 
Oklahoma City .......... 700 100 





Government cattle: Chicago, 1,000; Kansas City, 

1,500; St. Louis, 800 Government calves: Chi- 
cago, 300; Kansas City, 500. Government sheep: 
Kansas City, 1,500; St. Paul, 500. 


WEDNESDAY, NOVEMBER 7, 1934, 





BN. ain settee on picioee tate 18,500 29,000 10,000 
EGER oic-yccinaiecosa 8,000 4,000 4,800 
DN hin: caidicialeinasinoa® 7,000 9,000 2,500 
St. Louis Suge Sie eaaen 5,000 10,500 2,200 
8 2,500 5,000 1,500 
‘ ux 3,500 6,500 2,000 
St. fol Ea ee 3,500 9,000 8,000 
Eee 1,500 500 500 
Ee oe 1,500 4,000 8 

ELS a'ais sintioaive eee were 1,000 800 2,700 
DE. crnceceeeniratan 400 500 300 
NT aac’ sivincathwetedisls:s 1,000 500 200 
0 ESRI 1,400 6,000 1,200 
Pittsburgh .... 100 600 500 
Cincinnati . 1,700 3,000 400 
Buffalo ... 900 2.000 1,100 
DEL vcs beeia eae ee 500 800 2,500 
eee 200 400 300 
Oklahoma City ......... 1,500 500 200 


Government cattle: Chicago, 500; Kansas City, 
1,500; St. Louis, 1,000. Government calves: Chi- 
cago, 200: Kansas City, 800. Government sheep: 
Kansas City, 1,800; St. Paul, 600. 


THURSDAY, NOVEMBER 8, 1934. 


BN atin wainleta:paise se 8,500 28,000 10,000 
ME URE ivcccccccece 4,500 4,000 4,5 
I oinc.c5ch-gcninrsls cierseor’ 4,500 11,000 5,500 
St. DS iannecnaeuaach 4,200 11,500 2,000 
EERERORACC RIES: 1,900 6,500 2,500 
SEE a ssd.5a:ereinreeraa es 2,500 7,000 4,000 
ERE ae 3,900 7,000 9,500 
Se ee eae 1,000 400 400 
SING isc .aeisie'sieic-oke 1,300 2,500 900 
ree eee 500 1,200 1,000 
ME cco cue cn 2 200 400 300 
NS 5 c5)s.6:c.d, caves-ae's's 800 600 300 
Indianapolis ............. 900 6,000 1,300 
SE occssccadcoues 800 1,500 1,500 
RIE « vrass siete asoinea 4,000 ,000 500 
"RRR e pede 1,300 1,300 500 
DD .ccacslcrcsicth aes ee 300 600 200 
i ae cr git 200 500 500 
Oklahoma City .......... 1,600 600 200 


Government ge 
00 


Chicago, 500; Kansas City, 
1,500; St. Louis, 


,200; Sioux City, 200. Govern- 
ment calves: essen 200; Kansas City, 500; St. 
Loni, 100. Government sheep: Kansas City, 
1,500; St. Paul, 500. 


Week ending November 10, 1934 


FRIDAY, NOVEMBER 9, 1934. 





Chicago 20,000 7,000 
Kansas "000 3,500 
Omaha 8,000 2,500 
St. Louis 8,000 1,800 
St. Joseph 6,000 1,500 
Sioux City 7,000 2,000 
St. Paul 9,500 7,500 
Eee 1,100 700 500 
ERE EES * 1,400 8 2,600 
RES SR eee 200 700 100 
OE ree 500 6,000 2,500 
ED 63:6%.0tewbivesn t 700 1,800 ,000 
IIIS. Si :0,6)0rs:0,a-0:0eiossoe 2,000 3,500 500 
EY. Semkinise gtessoelcs 1,500 1,500 700 
Oklahoma City .......... 1,400 1,000 100 


Government cattle: Chicago, 1,000; Kansas City, 
2,000; St. Louis, 500; St. Joseph, 100. 


Government sheep: Kansas City, 2,500. 
a 
U. S. INSPECTED HOG KILL. 
Inspected hog kill at 8 points during 
week ended Friday, Nov. 2, 1934: 
Week Cor. 


ended Prev. week, 
Nov. 2. week. 1933. 











NE  uicscddesasecowa 131,678 1. = 125,021 
Kansas City, Kans....... 51,043 90,885 50,890 
PRs 34, 622 31, 516 37,894 

St. Louis _ East St. Louis 58, 468 56,489 49,444 
SRE GE ccnccccevecses Bm 673 19,576 21,703 
St. am 4 Se eee 30091 28,570 32,631 
2 iS aerr 49,933 52,763 58,422 
N. Y., Newark & J. C... 48,682 46,701 50,070 
WER. sc incnssescscsesced 426,190 427,555 426,075 


HIGHER LIVESTOCK PRICES. 


Substantial advances in price of all 
meat animals in 1935 is expected, ac- 
cording to the annual agricultural out- 
look report issued this week by the 
Bureau of Agricultural Economics as a 
result of a week’s conference with agri- 
cultural economists of 40 states and of 
the Agricultural Adjustment Adminis- 
tration. 


Number and weight of animals 
slaughtered will be reduced, the report 
points out, and general quality and 
finish of these animals will be much 
below average. Slaughter reduction is 
expected to be pronounced after Feb- 
ruary, and the greatest relative short- 
age will develop next summer. The de- 
crease in pork production is expected 
to be more than that for beef and lamb. 


Supplies of feed grains this year are 
the smallest since 1881 and the number 
of meat animals on farms at the end 
of this year will be the smallest since 
1899. In the next few years the malad- 
justment of livestock numbers to prob- 








LIVESTOCK PRICES AT LEADING MARKETS. 
Livestock prices at five leading Western markets, Thursday, Nov. 8, 1934: 


Hogs (Soft or oily hogs excluded): 

















CHICAGO. E.ST. LOUIS. OMAHA. KANS. CITY. 





ST. PAUL. 








Lt It. (140-160 lbs.) gd-ch. ee 25@ 5.25 $4. = 5.00 $3.75@ 5.00 $4.00@ 5.10 $3.90@ 4.75 
Lt. wt. (160-180 lbs.) gd-ch. 5. 00@ 5.50 4.75@ 5.50 4.25@ 5.40 4.40@ 5.50 4.55@ 5.10 
(180-200 lbs.) gd-ch. ...... coe 5.70 5.30@ 5. i x 5.15@ 5.65 4.85@ 5.45 
Med. wt. (200-220 Ibs.) gd-ch.. 5.55@ 5.85 5. 5.80 5. 5. 5.65 5.25@ 5.55 
ae ee. SP. -0:0:0.0:66 5.70@ 5.90 5. 5.85 5. \. 5.55@ 5.65 5.35 5.55 
Hvy. wt. (250-290 lbs.) gd-ch. 5.75@ 5.95 5. 5.85 5. oe ‘ 5.55@ 5.65 5.35@ 5.55 
(290-3: 50 ays Sees * 5.95 5.70@ 5.95 5.60@ 5.70n 5.50@ 5.65 5.35@ 5.55 
Packing sows: (275-350 Ibs.) gd. 5.50@ 5.70 5.00@ 5.15 5.25@ 5.40 Hes | 5.50 5.00@ 5.25 
(s oa ae ae | 5.65 4.90@ 5.10 5.25@ 5.35 5.00@ 5.35 4.90@ 5.15 
IDS.) GOON... cccccce 5.35@ 5.55 4.85@ 5.00 5.20@ 5.35 $e 5.10 4.80@ 5.10 
50 Ibs.) medium .... 4.50@ 5.50 4.10@ 4.90 3.65@ 5.25 4.25@ 5.10 4.00@ 5.10 
Sl’gh’r pigs (100-130 lbs.) gd- ch. Loe | 4.25 2.75@ 3.90 2.00@ 3.85 2.50@ 3.75 2.50@ 2.75 
Av. cost & wt. Wed. (pigs ex.). 5.52-211 lbs. 5.63-210 Ibs. 5.20-213 Ibs. 5.84-215 Ibs. .......... 
Slaughter Cattle, Calves and Vealers: 
STEERS: 
(550-900 lbs.) choice ...... 7.50@ 8.75 7.00@ 8.25 6.25@ 8.00 6.00@ 8.25 6.50@ 8.15 
MEME aie aikcs cena aea wes sa caiee 6.25@ 7.75 6.00@ 8.00 5.50@ 7.50 5.25@ 7.40 5.50@ 7.50 
WI: 65s sdvedesaceee baad 4.75@ 6.50 4.00@ 6.25 4.50@ 5.75 3.75@ 5.60 4.00@ 5.75 
COURIER. 2 cccccccesccesecns EE Gee )6|6Ce a 00 2.50@ 4.50 2.75@ 4.00 2.35@ 4.25 
STEERS: 
(900-1100 Ibs.) choice ..... 8.00@ 9.25 8.00@ 8.50 7.50@ 8.75 7.40@ 8.50 7.50@ 8.75 
Mo Uhinwscisow neve tenis eecn 6.50@ 8.25 6.25@ 8.25 5.75@ 7.75 5.60@ 7.65 5.75@ 7.75 
SN svi ne awaebeeewneas 4.75@ 6.50 4.00@ 6.50 4.50@ 6.00 4.00@ 6.10 4.25@ 5.75 
EN Sctceatondechowhes 3.00@ 4.75 3.25@ 4.25 2.75@ 4.50 2.75@ 4.10 2.50@ 4.40 
STEERS: 
(1100-1300 lbs.) choice .... 8.50@ 9.75 8.25@ 8.75 7.75@ 7.65@ 8.65 7.75@ 9.00 
_ Sea eae ee 6.50@ 9.25 6.50@ 8.25 6.00@ 8.25 6.10@ 7.85 5.75@ 8.25 
MEL -< cuuwanu@aaslade weds 4.75@ 7.00 4.25@ 6.75 4.50@ 4.10@ 6.25 4.40@ 6.15 
STEERS: 
(1300-1500 Ibs.) choice .... 9.25@ 9.90 8.25@ 8.75 8.25@ 9.00 7.85@ 8.65 8.25@ 9.00 
DE -siwde<sacwentenancunses 7.00@ 9.25 6.75@ 8.25 6.50@ 8.25 6.25@ 7.85 6.15@ 8.25 
HEIFERS: 
(550-750 lbs.) choice 7.25@ 8.00 6.50@ 7.25 6.50@ 5 6.50@ 7.35 6.50@ 7.50 
ee @ 7.25 5.75@ 6.50 5.25@ 6.50 5.00@ 6.50 4.85@ 6.50 
Com-med. 5.25 2.75@ 5.75 2.50@ 2.50@ 5.00 2.25@ 5.00 
HEIFERS: 
(750-900 lbs.) gd-ch. 5.50@ 8.50 5.25@ 7.50 5.00@ 7.50 5.00@ 7.75 
MEN. see ceshicuvedtewse 5@ 5.50 2.50@ 5.25 2.50@ 5.00 2.35@ 5.15 
COWS: : 
WE ie cibenseececdsensescen 3.50@ 4.75 3.00@ 4.00 3.00@ 4. 3.00@ 3.85 
nn ee 2.25@ 3.00 2.35@ 3.00 2.00@ 3.00 
PEL s vosiacesiestccesia 1.75@ 2.40 1.25@ 2.50 1.50@ 2.25 1.50@ 2.3 1.25@ 2.00 
BULLS: (Yris. ex.) (Beef) 
BU ak ae eeencawokeenwas 3.00@ 3.75 3.25@ 3.50 3.00@ 3.50 2.90@ 3.15 2.85@ 3.35 
Cut- EEE eR 2.00@ 3.25 2.00@ 3.25 1.85@ 3.00 1.85@ 2.90 1.75@ 3.10 
VEALERS: 
PE  ccebuvidcccasiowogwabs 5.50@ 7. 6.25@ 7.25 5.00@ 6.00 5.00@ 7.00 4.75@ 6.5 
SS Se ee eee. 4.50@ 5.i 5.00@ 6.25 4.00@ 5.00 3.00@ 5.00 3.50@ 4.75 
SPNEEEL) “Ssare'pipinengee wens 3.50@ 1.50@ 5.00 3.00@ 4.00 2.00@ 3.00 25@ 3. 
CALVES: 
(250-500 Ibs.) gd-ch. ..+. 4.00@ 7.00 5.50@ 6.75 3.50@ 5.7 3.50@ 5.75 3.50@ 6.50 
I revo san aaleatenssiscen 2.75@ 4.00 2.50@ 5.50 2.25@ 3.50 2.00@ 3.50 1.75@ 3.75 
Slaughter Sheep and Lambs: 
LAMBS: 
(90 lbs. down) gd-ch.*.... 6.00@ 6.65 6.25@ 6.75 6.00@ 6.50 6.00@ 6.50 6.00@ 6.50 
On i DE 5.25@ 6.10 4.25@ 6.25 4.75@ 6.00 4.00@ 6.00 4.25@ 6.00 
YEARLING WETHERS: 
(90-110 Ibs.) gd-ch. ........ 5.35@ 5.75 5.35@ 5.75 4.50@ 5.25 5.00@ 5.40 4.50@ 5.00 
SE eat astern caasusaanes 4.50@ 5.50 4.50@ 5.35 4.00@ 4.50 4.00@ 5.00 3.75@ 4.50 
EWES: 
(90-120 Ibs.) gd-ch. ...... 1.75@ 2.50 2.00@ 2.50 1.75@ 2.50 2.00@ 2.50 1.75@ 2.25 
(120-150 lbs.) gd-ch. ...... 1.65@ >. 35 «61.75@ 2.25 1.50@ 2.25 1.75@ 2.25 1.25@ 2.25 
(All weights) com-med,. .... 1.50@ 1.90 1.25@ 2.00 -50@ 1.75 1.25@ 2.00 -75@ 1.75 


*Quotations based on ewes and wethers. 
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able feed grain production will be one 
of the most difficult problems confront- 
ing American agriculture, the report 
states. No material expansion in live- 
stock numbers is expected before 1936. 


Cattle prices are expected to average 
materially higher next year, and mar- 
ketings and slaughter of cattle and 
calves to be greatly reduced. High 
cattle prices relative to feed prices the 
next few years are expected to result 
in increased cattle production in all 
areas, especially in this year’s drought 
areas. 


Possibility of a further reduction in 
hog production next year is seen since 
the spring pig crop is expected to be 
smaller than that of last spring, and 
it is considered unlikely that the 1935 
fall pig crop will be large enough to 
offset the decrease. Hog prices prob- 
ably will average materially higher 
than the low prices of the last three 
marketing years and will continue high 
through the following winter market- 
ing season. Per capita production of 
hog products this marketing year will 
be the smallest in half a century, the 
economists believe. 


- ——e— — 


NEW YORK MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York for week ended 
Nov. 3, 1934, with comparisons: 






Week Cor. 
ended Prev. week, 
West. drsd. meats: Nov. 3. week. 1933. 
Steers, carcasses. . 8,802 10,152 10,725 
Cows, carcasses... 1,206 1,077 689 
Bulls, carcasses... 354 159 236 
Veals, carcasses 11,650 10,431 13,413 
Lambs, carcasses 36,802 32,197 40,921 
Mutton, carcasses. 1,051 1,582 2,494 
Beef cuts, Ibs..... 566,216 372,286 604,742 
Pork cuts, Ibs.....2,268,495 2,141,921 1,749,206 
Local slaughters: 
Se wawvedesenes 9,177 9,646 9,875 
OU 13,879 14,761 12,534 
EE a cardi uwaereks 49,747 46,367 49,072 
GHEE vo cectcatenee 69,736 64,482 52,986 
——_*e—_—_ 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended Nov. 3, 1934: 





Week Cor. 
. ended Prev. week, 
West. drsd. meats: v ‘ 1933. 
Steers, carcasses 3,061 
Cows, carcasses ° 562 
Bulls, carcasses ....... 5 5 260 
Lambs, carcasses 87 1,703 
Veal, carcasses ....... 3,325 2,05 15,1738 
Mutton, carcasses 440 765 1,146 
Pork, _ Seema er 485,119 432,129 453,738 
Local slaughters: 
DED. Wevevhdelarenesa 2,784 3,096 1,766 
SOE  ecnvcernececeres 3,000 3,003 3,142 
eee 18,905 19,577 
DL. a> Jetemed eadeeee 7,581 8,238 7,134 
—————— 


BOSTON MEAT SUPPLIES. 
Receipts of Western dressed meats 


at Boston, week ended Nov. 3, 1934, 
with comparisons: 
Week Cor. 
ended Prev. week, 
West. drsd. meats: Nov. 3. week. 1933. 
Steers, carcasses ...... 2,546 2,605 3,164 
Cows, carcasses ...... 2,131 2,304 1,704 
Bulls, carcasses ...... 20 14 4 
Veals, carcasses ...... 735 738 713 
Lambs, carcasses .... 18,108 17,794 2,417 
Mutton, carcasses .... 965 905 920 
Pe: BE ccasveccccen 333,822 286,414 367,599 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended November 3, 
1934, with comparisons: 



































CATTLE, 
Week Cor. 
ended Prey. week 
Nov. 3. week. 1933 
Se nee 37,745 40,603 q 
eee GRE ccccsccuenes 39,491 43,317 26,879 
ML. “shvsecceesesveses 27,11 28,597 20,605 
East St. Louis........... 19,172 18,127 862 
SS aaa 10,067 10,129 7,341 
See GH ccccccscscece 2, 83% 15,343 10,689 
WEEE ccccccstevccecees 3,995 4,921 1,985 
Fort Worth ..........6.. ons ohne 4,913 
PRRGIG.. 2. ccccccccce 2,784 3,096 1,766 
OO RR 1,820 2,056 1,565 
New York & Jersey —- 9,177 9,646 9,875 
Oklahoma City ......... 9,57 608 3,562 
CEE ccc peescvesccs 4,271 5,226 4,653 
DORVEE occccccsccccccesee 5,968 7,152 3,441 
Be, BEE ccvvccceccocoses 17,557 17,829 11,036 
BERRWEUNGS. 2 cc ccvcccccces 5,787 5,307 3,221 
WE. eadecccsseceesecs 207,361 0,957 163,087 
HOGS. 
gC Ce 03,664 115,694 117,395 
ee: GE cn asesccccece 51,043 50,885 50,890 
oO Ears 36,459 37,554 38,653 
East St. Louis........... 37,705 35,466 29,427 
St. Joseph ..........00. 28,592 30,726 33,004 
Gieme GEE cocccccccccess 22,101 19,343 20,439 
WHEE sccccvceoedsoccs 3,866 7,711 6,675 
Were WEEER .ccccecccese eeee eces 6,227 
PhibeGeipia oc cccccccces 20,142 18,905 19,577 
Indianapolis ............ 28,153 28,213 14,365 
New York & Jersey oy. 49,747 46,367 49,072 
Oklahoma City .......... 4,449 4,818 6,242 
MEIER sscvevesconese 15,373 13,297 12,640 
eT rrr 6,613 6,654 4,405 
GE. FOE .ccccccvvcccccce 34,997 40,537 37,814 
WUGUNEE: 5 ce rzccesces 13,017 13,817 11,432 
BOOM ccccvscvcvseccses 455,921 469,987 458,257 
GREED. sc cccscesscceses 46,423 50,300 
Kansas City 27,703 16,363 
ME, Siccbentevesex sees, aM 25,667 24,215 
DT ee 11,549 8,151 9,801 
Bt. GORE cccccccccccecs 11,325 11,118 15,835 
Oe =e 15,631 23,799 12,514 
WEE ecccccccccsceces 46: 646 
DUE WOR ccccccccccsce eaeays 4,054 
Philadelphia ....c..cseee 8,238 7,134 
RY 3,091 1,616 
New York & Jersey City. 64,482 62,986 
Oklahoma City .......... 5,686 649 
CEES wocccccccsecce 2,170 1,504 
EE ccetvccedeeceseese 11,263 0,380 
ie SED cvaceaccdctionewes 57,071 23,500 
PIRWEENGD. cccccecccocess 3,149 1,257 
Total .....0.0c00000+++280,905 298,480 242,754 
—— fe 


CANADIAN LIVESTOCK PRICES. 
Leading Canadian centers, top live- 
stock price summary week Nov. 1: 


BUTCHER STEERS. 
Up to 1,050 lbs. 












Week Same 

ended week, 

Nov. 1 1933. 
TES . Kcicccccaviveses $ 5.25 $ 4.80 
Montreal ......ccccceces 4.00 3.50 
WO «cc cccccesvccses 4.00 3.25 
CEE ca cescevssescese 3.25 2.60 
NS aa 3.25 2.50 
Prince Albert ......<.. 2.75 cone 
Moose J@w ...ccccccece 3.00 2e 3.00 
Saskatoon ........+.4+- 2.50 2.50 =e 
Toronto $ 7.50 $7 
Montreal 7.00 7 
Winnipeg 5.00 5 
GEE Fse-c2cdéscvceave 3.00 2 
Edmonton 3.50 3 
Prince Albert 3.00 2. 
Moese JAW .cccccccccss 2.75 3 
Saskatoon .........00+.% 3.25 2 





TROND: ciccdccccecsvsvet 8.§ $ 8.95 $ 6.25 
REE : 9.00 6.35 
Cy 8. 8.00 5.65 
GREEN vccccsvecessenes 9 7.95 §.25 
POUOTMIOG. occ ccccccccese TE 7.85 5.20 
Prince Albert 7.60 5.35 
Moose Jaw .....cscccces 7.75 5.40 
Saskatoon ......cccccces 7.60 5.35 


Toronto .. 6.50 
Montreal 6.25 
Winnipeg . 5.50 
Calgary ... 5 4.85 
Edmonton .......... ‘ 4.75 
Prince Albert ......... 4.: 4.00 
WECORO JEW occ cccccsese 4.50 4.50 
BaGRACOON 2. ccccccececce 4.35 4.35 








N. Y. HIDE FUTURE PRICES. 

Saturday, Nov. 3, 1934—Old Con- 
tracts—Close: Dec. 7.00b; Mar. 7.15n; 
sales none. Closing unchanged. 

Standard—C lose: Dec. 8.00@8.10; 
Mar. 8.34@8.36; June 8.64@8.67; Sept. 
8.94@8.97; sales 29 lots. Closing 4@10 
higher. 

Monday, Nov. 5, 1934—Old Contracts 
—Close: Dec. 7.10n; Mar. 7.25n; sales 
none. Closing 10 higher. 

Standard—Close: Dec. 8.05@8.15; 
Mar. 8.37@8.41; June 8.67@8.73; Sept. 
8.98@9.00; sales 123 lots. Closing 3@5 
higher. 

Tuesday, Nov. 6, 1934—Holiday. 

Wednesday, Nov. 7, 1934—Old Con- 
tracts—Close: Dec. 7.40@7.80; Mar. 
7.65n; sales none. Closing 30@40 
higher. 

Standard—C lose: Dec. 8.47@8.60; 
Mar. 8.78b; June 9.14 sale; Sept. 9.40@ 
9.45; sales 151 lots. Closing 41@47 
higher. 

Thursday, Nov. 8, 1934—Old Con- 
tracts—Close: Dec. 7.45n; March 7.60n; 
sales 2 lots. Closing 5 higher to 5 
lower. 

Standard—C lose: Dec. 8.40@8.45; 
Mar. 8.73@8.75; June 9.05@9.08; Sept. 
9.33@9.35; sales 132 lots. Closing 5@9 
lower. 

Friday, Nov. 9, 1934—Old Contracts 
—Close: Dec. 7.30n; Mar. 7.50n; sales 
none. Closing 10@15 lower. 

ee Xo 


CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for 
the week ended Nov. 9, 1934, with com- 
parisons, are reported as follows: 
PACKER HIDES. 


Week ended Prey. Cor. week, 
Nov. 9. week. 1933. 
Spr. nat. 
OO Ee 10%@1lin 10 @lin 10 @10%n 
Hvy. nat. 
rr @10 91%4@10 @10 
Hvy. Tex 
eee @ 9% 9 @9% @10 


MR. Sixiaroies @9% 9 @9% @10 
ave. Col. strs. @ 9 8%@ 9 @ 9% 


sleuth 7 @7; 6%4@7 8%@ 9 
Brnd'd cows. 7 @7% 6%@7 8%@ 9 
Hvy. nat. cows @ 8% 8 @8% 8%@9 
Lt. nat. cows. 74@ 8 7 @7 9 @9% 
Nat. bulls... @ 6% @ 6% @ 6 
Brnd’d bulls. @ 5%n @ 5%n @ in 
Calfskins ...12 @14 114%@14n 15 @19% 
. Kips, nat. .. @10 @ 9% @i4 
Kips, ov-wt.. @ 9 @ 8% @13 
Kips, brnd’d. @ 7T%n @7 104%@l11 
Slunks, reg..55 @65 @55 70 @ 
Slunks, hris.35 @40 35 @40 5 


Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND SMALL PACKERS. 





Nat. all-wts. @ 7n 64%,@ 7n 8%@ 9n 
Branded ... @ 6%n 6 @ 6%n °@ 8n 
Nat. bulls. @ = @ 6n @ 6n 
Brnd’d bulls. @ @ in @ 5n 
Calfskins -9 @ tin 8%@10% 12%@16n 
i — 8%@ 9 @ 8% 12%@13n 
Slunks, reg..35 @45in 35 @45n 60 @65n 


ovo 
hris.20 @30n 20 @30n 
COUNTRY HIDES 


Slunks, 30 @35in 








Hvy. steers... 44%@ 5 @ 4% @7 
Hvy. cows... 44%@ 5 @ 4% @i7 
Spee 54@ 5% 5 @5%4% %%@s8 
Extremes . 64@7T7 6 @ 6% 84@ 9 
Bulls .. , @ 3% 3%@ 3% @ 5 
Calfskins - 6%aQ@7 @ 6% 9 @10 
. “ier 6 @ 6% 6 M 8 @ 8% 
Light calf 5 @3in 25 50 @é60n 
Deacons . @35n 25 50 @60n 
Slunks, reg. @15n @20n 
Slunks, hris. @ 5n @10n 


@ Sn 
..2.00@2.50 2.00@2.50 
SHEEPSKINS. 
Pkr. lambs..8744@1.00 80 @90 
Sml. pkr. 


Horsehides 2.75@3.50 


1.30@1.40 


lambs ....60 @70 45 @55 1.00@1.10 
Pkr. shearlgs. @45 @45 @m 
Dry pelts....11 @12 10 @i2 15 @16% 
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Chicago. 

PACKER HIDES—There was a mod- 
erate trade in the packer hide market 
this week, with all sales made at a half- 
cent advance, or in line with packers’ 
asking prices at the close of last week. 
Total sales so far were 50,000 hides, 
half steers and half cows; in addition 
to this, the Association sold four cars 
of hides same basis. 

The native and branded steers, and 
also heavy native cows, moved to tan- 
ners, some special tanners being in- 
volved, and there appears to be a good 
demand for steers. Apparently the 
sales of light native cows and branded 
cows were made to Exchange operators; 
these descriptions had moved in that 
direction at a half-cent advance late 
last week, and the sales this week were 
at a further half-cent advance. 


The week is closing rather quiet. 
Some profit taking on hide futures, fol- 
lowing the steady advance over the past 
week or so, has stopped the advance in 
that market and, while inquiries from 
Exchange operators are not as active 
as earlier, packers report they could 
move more light cows in that direction 
at these prices. 


At the opening of the week, one 
packer sold 7,000 Aug.-Sept. native 
steers at 10c. Last sale of extreme 
light native steers was at 7%c but 
quotable nominally 742@8c, on parity 
with light cows. Two packers sold 
5,000 Oct. butt branded steers early at 
946c, and 11,000 Colorados at 9c, most- 
ly Oct. take-off. One lot of 1,800 heavy 
Texas steers moved to a tanner at 9%4c 
for Oct. take-off, all sales at %e ad- 
vance. Light Texas steers quotable 
8c, nom., and extreme light Texas 
steers 7@7'2c, nom. Trading got un- 
der way at close of last week but sales 
were released Monday. 

Heavy native cows moved on the sec- 
ond day, with three packers selling 
9,300 Sept.-Oct. at 844c, or %c up. One 
packer sold 3,000 Oct. light native cows 
early the following day at 7%c, mostly 
St. Pauls, with shipping instructions 
within 45 days specified, going to an 
Exchange outlet; later another packer 
sold 7,000 light cows at 8c, similar out- 
let. One lot of 3,000 Oct. branded cows 
moved early that day at 7%4c, with 3,000 
more later at 74%2c. Tanners’ ideas 7%4c 
for light cows and 7c for branded cows. 

SMALL PACKER HIDES — Local 
small packer all-weights quoted around 
Te nom. for natives and 6%c for 
branded; market not well established. 
Outside small packer lots moving at 
6@6%4c, selected, delivered, for natives, 
Tanging down to 5@5%4c flat, according 
to proportion of drought hides and lo- 
cation. 


Local small packer association sold a 


Week ending November 10, 1934 


car Colorados at 9c, two cars light na- 
tive cows 8c, and car branded cows 7c, 
all at %c advance. 


FOREIGN WET SALTED HIDES— 
Not much news from South American 
market this week on standard steers. 
One lot of 2,000 frigorifico Nacionals 
sold equal to ilc, c.if. New York, or 
vsc over last comparable sale. Last 
trade in Argentine steers reported at 
60 pesos, equal to 10y¢ec. 

COUNTRY HIDES—The advance in 
packer light cows has firmed up coun- 
try hides a bit, especially extremes, but 
most buyers are slow to follow the ad- 
vance. The numerous offerings of out- 
side small packer hides, including in- 
creased slaughter for state relief or- 
ganizations, are available at reasonable 
prices and some country buyers are in- 
clined to take on such hides rather than 
country stocks. All-weights quoted 
around 5@5'¢, selected, delivered, pos- 
sibly at bit more. Heavy steers and 
cows dull at 4%2@5c. Buff weights re- 
ported sold at 5%4c, untrimmed, while 
some buyers’ limits are 5%c trimmed. 
Extremes are held at 7c trimmed, 614c 
untrimmed, with buyers’ ideas around 
6% @6%4c, trimmed. Bulls about 344c; 
glues around 3%c. All-weight branded 
4@4'ce, flat, less Chicago freight. 

CALFSKINS—Packer calfskins are 
higher but market not clearly estab- 
lished as yet. Bids of 14c were re- 
ported mid-week for picked northern 
point heavies, 942/15-lb., 13c for River 
point heavies, and 12c for lights under 
9%-lb.; the bid for lights reported in 
several directions. While no definite 
confirmation is yet available, it is gen- 
erally thought some picked northern 
point heavies moved at 14c; 14%c is 
now asked in some directions. 

Inquiries reported fairly good for 
Chicago city calfskins but collectors are 
awaiting the establishment of the pack- 
er market before offering; counter-bids 
lacking in the absence of offerings, but 
generally thought 9c available for the 
8/10-lb. and 10%c for 10/15-lb., or %e 
up, while some are reported available 
at 10c for lights and 11c for heavies. 
Outside cities, 8/15-lb., only nominal, 
around 9%@9%c; mixed cities and 
countries, 8@8%c; straight countries, 
6%@T7c. Chicago city light calf and 
deacons quoted 65c bid. 

KIPSKINS—One packer sold native 
kipskins this week at 10c for Sept. 
northern natives and 9c for Aug., or 
%e up on the Sept. One packer sold 
5,000 Aug.-Sept. northern over-weights 
at 9c, or %c up; another packer had 
been asking 10c for these. 

Chicago city kipskins last sold at 
84%c; not as much interest as in calf- 
skins but quoted 842@9c, nom. Out- 
side cities around 8%c; mixed cities 


and countries, 7@7%4c; straight coun- 
tries, 6@6%c. 

Packer regular slunks last sold at 55c 
for Sept., and 65c asked. 

HORSEHIDES — Very little change 
in this market, with good city renderers 
quoted $2.25@2.50, possibly a shade 
better for choice hides; mixed city and 
country lots mostly $2.00@2.25. 

SHEEPSKINS — Dry pelts sold at 
lic, Chicago, for full wools, with some 
quoting up to 12c at outside points; 
short wools half-price. Shearling pro- 
duction light and mostly No. 1’s; offer- 
ing are light with a fairly good de- 
mand; market quoted unchanged from 
last trading prices, 45c for No. 1’s, 35c 
for No. 2’s, and 25c for clips. Pickled 
skins were well sold into Oct. earlier at 
$3.00 per doz. straight run of packer 
lamb; Nov. skins quoted around $2.75, 
some asking $3.00. Packer lamb pelts 
reported sold at $1.25 per cwt. live 
lamb at Chicago, or 87144c@$1.00 each; 
outside small packer lambs quoted $1.00 
ewt. live lamb, or 60@70c each, accord- 
ing to quality. 


New York. 


PACKER HIDES—Market fairly ac- 
tive at %c advance. One packer sold 
a car Oct. native steers at llc. Total 
of 8,500 Oct. branded steers reported, 
at 9%c for butt branded and 9c for 
Colorados. A car all-weight cows was 
reported basis 744c; some light cows 
reported sold for Exchange delivery 
purposes at 8c, and branded cows at 


Tlec. 


CALFSKINS — The calfskin market 
is stronger but no trading reported on 
which to base quotations. Stocks were 
fairly well cleaned up earlier and the 
trade is awaiting some definite action 
in the western calfskin market. Last 
trading in packer calf was at $1.00 for 
5-7’s, $1.25 for 7-9’s, and $2.10 for 
9-12’s, with collectors’ calf quoted 
around 10c under these prices. 


a 


CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ended November 3, 1934, were 
7,679,000 lbs.; previous week, 7,449,000 
lbs.; same week last year, 3,404,000 lbs.; 
from January 1 to November 3 this 
year, 205,960,000 lbs.; same period a 
year ago, 191,490,000 lbs. 

Shipments of hides from Chicago for 
the week ended November 3, 1934, were 
8,549,000 Ibs.; previous week, 8,294,000 
lbs.; same week last year, 4,286,000 lbs.; 
from January 1 to November 3 this 
year, 249,567,000 lbs.; same period a 
year ago, 220,257,000 lbs. 

. ——_—_—_ 


WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended Nov. 3, 1934: 
Week ending: New York. Boston. Phila. 
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Tapered Holes 














No. 600—V %” Cutting Side, 


THE SPECIALTY MFRS. SALES CO. 


THE C-D-V 
TAPERED HOLE PLATE 


Plate and hub one 
solid piece of steel. 
The ideal plate for 
fancy pork and sum- 
mer sausage 








No. 600—V 1%” Outlet Side, Tapered 


2021 Grace Street, Chicago, IIl. 
Subaaiames LAKeview 4325 


Holes 


has. W. Dieckmann 





m PORK SAUSAGE 





Makers of the 
genuine H. J. 
Mayer Special 
Frankfurter, 
Bologna, Pork 
Sausage (with 
and without 
sage), Braun- 
schweiger Liver, 
Summer (Mett- 
wurst), Chili Con 
Carne, Rouladen 
Delicatessen, 
Wonder Pork 
Sausage Season- 
ings, New Deal 
Lyone Seasoning 
and Special 
NEVERFAIL 
Curing Com- 
pound, 











PRU INGA EAT) SERA 


6819-27 S. Ashland Ave. 
Chicago, III. 


SEASON 


is here! 


Give your customers a treat, 
give your profits a boost, by 
using H. J. MAYER Wonder 
Pork Sausage Seasonings ex- 
clusively! Their finer flavor 
and higher quality insures 
best results always, produces 
pork sausage that can’t be 
beat for building profits. 


Buy the best—ignore the 
rest! MAYER Seasonings 
probably cost no more to use 
than your present grade, and 
MAYER Seasonings insure 
results! 


Write for samples today! 


Canadian Office 


Windsor, Ont. 











Heekin Cans 


Attractive, colorful, lithographed cans certainly 
create an impression of quality. Today, neither 
the dealer nor the consumer wants merchandise 
of any kind that is not packed in an attractive 
container. For years Heekin has served packers 
with lithographed cans for every requirement. 
Today Heekin personal service is ready to assist 
you in making your present can more beautiful 

. more attractive for the purchaser. Write 


for information. 


The Heekin Can Co. 


Cincinnati, Ohio 
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Storage Doors. 


grade yellow pine. 


nished. 


CHICAGO, ILLINOIS 





_Users and contractors everywhere recog- 
nize the superior merits of “C-B” Cold 


The fronts of standard doors, including 
the casing on the frame, are made of high 
On special orders, oak 
or other woods, as specified, will be fur- 


“C-B” Cold Storage Door 


‘“‘The Better Door that Costs No More”’ 


The backs of doors are made of spruce. 


A trial will convince you that the “C-B” 
Cold Storage Door has superior merits. 


Unexcelled in design, construction, work- 
manship and finish, all proving it is 


“The Better Door that Costs no More.” 


The Cincinnati Butchers’ Supply Corporation 


3907-11 S. HALSTED ST. 


1972-2008 CENTRAL AVE. 








CINCINNATI, OHIO 
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GLIMPSES OF THE OLD DAYS. 


(From THE NATIONAL PROVISIONER, 
November 13, 1909.) 


Chicago Board of Trade memberships 
were selling at $2,450 net to the buyer. 


Sir Thomas Lipton was a visitor to 
Chicago during the week. 


Swift’s sales of fresh beef in Chi- 
cago for the week ended November 6 
averaged 7.47 cents per pound. 


Controversy going on between hide 
brokers and dealers as to best method 
of marketing small packer hides. 


Vice-President and General Manager 
Thomas E. Wilson of Morris & Com- 
pany was a visitor to New York during 
the week. 


Turkey crop is short and holiday 
prices will be high. “Farmers are too 
busy and too prosperous these days to 
bother with turkeys,” says the report. 


Chicago packers won draft horse 
prizes at the New York horse show, 
Morris placing first, Armour second 
and Swift third. 


Louis P. Fuhrmann, meat man, was 
elected mayor of Buffalo, N. Y., in the 
face of opposition which used the 
“butcherbund” argument as a campaign 
cry. 


John V. Maescher, veteran Cincin- 
nati meat packer, aged 76, who estab- 
lished his plant at Cincinnati in the 
early ’70s, was made an honorary mem- 
ber of the American Meat Packers’ As- 
sociation. 

Danahy Packing Co. opened its new 
beef killing building at the Buffalo, N. 
Y., plant. A feature of the opening 
was a beef-dressing exhibition by John 
Glass, said to be the champion of the 
world. 


Kansas City packers are fighting 
double tax system by which the state 
assesses the raw material and the 
county puts a tax on the finished prod- 
uct. Packers refused to submit their 
books to assessors. 

During the week Chicago packers 
slaughtered 112,000 head of hogs, 
against 95,600 head the previous week. 
Hogs were $2 per hundred higher than 
a4 year previous and nearly $3 more 
than two years previous. 

World’s Food Congress at Paris de- 
clares that boron preservatives are 
necessary to proper preservation of 
food. It agreed also that moisture con- 
tent in sausage should be declared 
Where added ingredients contained more 
moisture than the meat. 


Charles A. Cushman, general man- 


Week ending November 10, 1934 


ager, North Packing & Provision Co., 
Boston, Mass., died after 35 years of 
service in the industry. He leaves two 
sons—Arthur W. Cushman, assistant 
superintendent of the Chicago plant of 
Swift & Co., and Clarence A. Cushman, 
manager of the Swift house at Cleve- 
land, O. 


S. A. McArthur, Liverpool provision 
leader, arrived for a visit to the United 
States. He reported exports of pro- 
visions from England to the United 
States to be increasing, because “your 
farmers let up on hog raising due to 
the depression, and consumption has 
grown beyond a point where your pro- 
ducers can meet the demand.” 


Average prices at Chicago for the 
week were: Cattle, $6.45; hogs, $7.99; 
sheep, $4.60; lambs, $7.10. Wholesale 
fresh meat prices: Good native steers, 

144@12c; heavy steer loins, 21c; heavy 
steer ribs, 17c; light carcass veal, 10c; 
round dressed lambs, 12c; dressed hogs, 
11@11%c; pork loins, 12%c. Smoked 
hams, 12-lb. av., 16c; fancy breakfast 
bacon, 22%%e. 





RIGHT IN HIS LINE. 


Oscar G. Mayer, president of Oscar Mayer 
& Co., former president and chairman of 
the educational committee of the Institute 
of American Meat Packers, was one of the 
victors in Tuesday’s election. He ran for 
the unpaid but highly honorable job of 
trustee of the University of Illinois, and 
polled 812,969 votes in his home county of 
Cook, which was more than any other of 
the six candidates received. 





CHICAGO NEWS NOTES. 


S. J. Martinet, of E. Rauh & Sons 
Co., Indianapolis, was a visitor to Chi- 
cago this week. 


Fred Dryfus, founder and head of the 
Dryfus Packing Co., Lafayette, Ind., is 
making a satisfactory recovery from a 
recent severe illness. 


J. A. Shoemaker, general manager, 
Denver Union Stock Yards Co., was a 
visitor to Chicago with Mrs. Shoemaker 
last week. 


P. Hicks Cadle, executive vice presi- 
dent, A. C. Legg Packing Co., Birming- 
ham, Ala., was in Chicago this week 
advising the trade on seasoning sub- 
jects. 


Ernst Terhardt, famous Detroit hotel 
supply man, passed away last month. 
He was a faithful friend of the meat 
industry, and his cooperative activities 
in the Detroit area will be missed. 


T. K. Lowry, inventor of the Lowry 
rendering system, sailed last week for 
Norway. He will stop at several points, 
including London, England, where he 
will look over installations of his 
system. 


Armour and Company announces the 
appointment of W. H. Teeter as man- 
ager of its branch house at Portland, 
Me. For the past several years he has 
been connected with Armour units in 
New York and Massachusetts. He suc- 
ceeds the late Clayton S. McNeil. 


Philip O. Hantover, of the Independ- 
ent Casing Co., whose accident in a 
Kansas City packing plant prevented 
his attendance at the recent packers’ 
convention, is getting along nicely in 
Menorah hospital, Kansas City, Mo. He 
ought to be about. soon. 


Carl R. Middaugh, connected with 
Swift and Company for 33 years, died 
on November 5 at St. Luke’s hospital, 
Chicago. He had retired recently as 
manager of export credits for the pack- 
ing company. He is survived by his 
widow, a son and a daughter. 

Harry Davis, John Morrell & Co., 
Ottumwa, Ia., E. C. Merritt, Kingan & 
Co., Indianapolis, Ind., and G. A. Saddy, 
Oscar Mayer & Co., Madison, Wis., all 
traffic managers for their respective 
companies, attended a traffic committee 
meeting on Thursday morning at the 
offices of the Institute of American 
Meat Packers. 


J. H. Moninger, a member of the de- 
partment of public relations and trade 
of the Institute of American Meat Pack- 
ers, was married on November 3 to Miss 
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Fil PACKINGHOUSE SPECIALTIES 


Sl W"J Stange Co. 


Peacock Brani 


QUALITY 


IS ALWAYS 
IN STYLE 
WHEN 
YOUR 
SAUSAGE 
AND OTHER 
PROCESSED MEATS 
ARE PREPARED 
WITH 
PEACOCK BRAND 
PRODUCTS 
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CHICAGO 
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The New 
FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 


COOKS QUICKLY, 
EFFICIENTLY 


OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 
The French Oil Mill 


Machinery Company 
™ Piqua Ohio 





PACKING PLANT EQUIPMENT 


Incorporates every up-to- 
date improvement; is per- 
fectly sanitary and so 
sturdy and strong it will 
outwear other makes. Fur- 
nished heavily galvanized 
or of Monel Metal, as pre- 
ferred. 


Write for BULLETIN 449 
covering our complete line 
of “HALLOWELL” Pack- 
ing Plant Equipment. 


STANDARD 
PRESSED STEEL CO. 
Jenkintown, Pa. 

Box 550 


“HALLOWELL” 





Pat. applied for 
Fig. 1091 — “Hallowell” 
Meat Truck 





























PORK 
SAUSAGE 


The pork sau- 
sage season 
will soon be 
in full swing. 
Get maxi- 
mum profits 
by making 
quality prod- 
ucts with 
quality spices 
—FORBES 
Spices! Write 
for samples. 


Quality for 
81 years 













Here’s a CHILE POWDER 


that’s blended for RESULTS! 


Chile Con Carne is a profitable 
specialty when it’s made right 
and seasoned right! And sea- 
soned right means seasoned 
with FORBES Chile Powder. 
It is a perfect blend of quality 
spices, selected and ground to 
the same high standards that 
have made the name of 
FORBES famous for quality 
for 81 years. FORBES Chile 
Powder will improve your prod- 
uct, increase your sales. May 
we send samples and prices? 


‘More flavoring units per dollar” 


S 
wee JAS. H. FORBES TEA & COFFEE CO, 


908-926 CLARK AVE. ST. LOUIS 
REPRESENTATIVES—H. G. Goebel & Son, 10558 
So. Wood St., Chicago, Ill. (Phone: Beverly 7887) 
Fred Einhorn, 302 Delaware, Kansas City, Mo. 
V. A. Kennedy, 602 Merchants National Bank Bldg., 
Omaha, Nebr. 











STOCKINETTE 


BAGS and TUBING for 
Beef — Lamb — Ham — Sheep 
Pigs—Cuts—Calves—Franks, Ete. 
DESIGNED BY BAG MAKERS 











WITH PACKINGHOUSE EXPERIENCE 







E.S.HALSTED ECO. Inc. 


64 PEARL ST. NEW YORKCITY 
Joseph Wahiman, Dept. Mgr. 











(Formerly with Armour —E Compan 
Makers of Quality Bags Since 1876 
Hindquarter Bag 





| Pe Ora Or 


SHURQTITCH 
wed 


CASINGS 


Importers 





SAUSAGE CASINGS 
Exporters 
New York London Hamburg 


INDEPENDENT CASING COMPANY 


1335 West bkorty-Seventh Street, Chic ago, Illinois 
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Suzanne Manson of Evanston. Miss 
Manson was a member of the Institute 
staff for four years. Mr. Moninger and 
his bride left for a honeymoon of two 
weeks in the South. 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 33,720 cattle, 6,993 
calves, 57,302 hogs and 27,000 sheep. 


Provision shipments from Chicago for 
the week ended Nov. 3, 1934, with com- 
parisons, were reported as follows: 


Week Previous Same 

Nov. 3. week. week, ’33. 
Cured meats, lbs...18,101,000 15,813,000 22,095,000 
Fresh meats, Ibs...68,619,000 74,948,000 51,227,000 
TM stevcsese 7,349,000 7,196,000 10,801,000 


——* 


NEW YORK NEWS NOTES. 


Visitors to New York last week in- 
cluded E. J. Davison, branch house de- 
partment; W. H. Moore, tax depart- 
ment, and Bruce Middaugh, beef de- 
partment, all from Wilson & Co., Chi- 
cago. 

Meat seized and destroyed by the 
health department of the city of New 
York during the week ended November 
8, 1934, was as follows: 
lbs; Manhattan, 432 lIbs.; Bronx, 1,466 
lbs.; Queens, 54 lIbs.; total, 1,989 Ibs. 


After spending some time in the 
United States R. K. Hughes, manager, 
Continental Products Co., Sao Paulo, 
Brazil, subsidiary of Wilson & Co., 
sailed on the s.s. Manhattan for Lon- 
don on November 7. He will visit in 
England before returning to Sao Paulo. 





The New York Butchers Employes’ 
Social Club held a dance and entertain- 
ment at the Hotel Astor on November 
8. Radio and stage stars and an ex- 
cellent orchestra contributed largely to 
the success of the evening. The com- 
mittee in charge of arrangements in- 
cluded John McHugh, William Hill, Miss 
Mary Fox and Harry Meyer. 


Thomas A. Digan, president of Thos. 
A. Digan, Inc., provision and steamship 
suppliers of 321 39th st., Brooklyn, 
N. Y., died suddenly on November 4. 
Funeral services were held on Novem- 
ber 7 and burial was in St. Johns cem- 
etery, Long Island. Mr. Digan is sur- 
vived by three sons and three daugh- 
ters. The business will be continued 
by the sons. 


Brooklyn, 37 . 








BASEBALL KEEPS MEAT MEN ON THEIR TOES. 


Here are the members of the 


“Pork Packers” 


baseball team of Baltimore, Md., 


employees of John A. Gebelein, Inc., who compiled a winning streak of ten games 
in the season just closed. Old-timer John Gebelein is proud of his boys and they 
are as proud of the product they make as of their baseball prowess. 


DEATH OF PHILIP SIEGEL. 


Philip Siegel, president, Siegel-Wel- 
ler Packing Co., Chicago, died on No- 
vember 5 at Michael Reese hospital 
after an illness of seven weeks, He 
was 60 years of age at the time of 
his death, having been born in Lithuania 
on Jan. 14, 1874. 


Even as a very young boy—he came 
to this country at the age of 14 years— 
Mr. Siegel was in business for him- 
self, dealing in livestock. Prior to 1908, 
when he started his own packing plant, 
he was known as the largest calf dealer 
in the Chicago stock yards. 


In 1908 Mr. Siegel and two brothers 
started the Siegel-Hechinger Packing 
Co. In 1916 he became the founder 
and president of the Illinois Packing Co. 
Shortly after this his health gave out 
and he was forced to retire for five or 
six years, later returning with the same 
company until, in 1930, he formed the 
Siegel-Weller Packing Co. of which he 
was president at the time of his death. 


He was buried on Wednesday at 
Waldheim cemetery. His survivors in- 
clude his widow, a daughter and four 


sons, the latter all connected with the 
packing business. 


PACKER PAYROLLS AT THE TOP. 


Employment and payrolls in the meat 
packing industry continued high in Sep- 
tember when compared with August 
and with September a year ago. In 
September employment stood at 121.2, 
compared with 112.4 in August and 
102.2 in September, 1933. Payrolls with 
an index of 109.2 for September com- 
pare with 99.0 in August and 78.2 in 
September, 1933. With the exception 
of the beverage industry and the sea- 
sonal canning and preserving industry, 
both employment and payrolls in the 
meat packing industry were highest for 
all food industries, and among the 
highest for all industries. 

a 


CANADIAN BRANDED BEEF. 


Sales of branded beef in Canada 
during September, 1934, totaled 2,818,- 
400 lbs., those for the same month in 
1933 being 2,268,707 Ibs. Sales of the 
first or red brand in September, 1934, 
amounted to 749,405 lbs. and those of 
the blue or second brand, 2,068,995 Ibs. 








ARCHITECT 
Established since 1909 
PACKING PLANTS 





H. P. HENSCHIEN 


PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 
59 E. Van Buren St., Chicago, IIl. 
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3ONo. LaSALLE ST. 





SMITH, BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 
CHICAGO, ILLINOIS. 


SERVING ea 
THE MEAT PACKING INDUSTRY 
























Week ending November 10, 1934 


F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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Half a Turkey 


Is Better Than 


No Turkey at All 


N important fact for dealers to 

keep in mind this year during 
the turkey season is that turkeys will 
move only if the price is right. 

In the past three years people have 
learned the necessity of substituting 
lower priced foods for those that here- 
tofore seemed vitally necessary. Many 
families in pre-depression days thought 
that Thanksgiving meant turkey as 
surely as real estate meant taxes. How- 
ever, they have found that this rule 


However, according to the U. S. Egg 
and Poultry Magazine, quite the con- 
trary would be the case. “Evidence of 
other food sales seems to point to the 
opposite,” they say. “When foods 
which are generally considered some- 
what expensive or something of a lux- 
ury, are made available in smaller quan- 
tities, total sales have often increased. 


“Women usually know they are pay- 
ing the same price, or often a slightly 
higher price, for the same food in 

















COOKING ADVANTAGES. 


Half turkeys have the advantage of being easy to cook. They may be roasted with 
or without dressing, and require a much smaller roasting pan and a smaller oven, a 
very important point in modern days when most apartment kitchens are so small that 
a fifteen-pound turkey would fill the entire kitchen, not even considering the impossi- 


bility of getting it into a small oven. 
incomes, the half turkey would seem tc 


hasn’t worked, and although they have 
longed for turkey on Thanksgiving 
they have had to get along with some- 
thing else. 


Half Turkey Practical Idea. 

A couple of years ago someone sug- 
gested the idea of the half turkey. It 
seems this should be a very popular and 
practical way out of the difficulty. It 
certainly should appeal to consumers 
and no doubt the slow growth of the 
idea has been due to the fact that re- 
tailers have been slow to suggest it to 
customers, fearing it would cut down 
the consumption of turkeys. 
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For 


the very large group of people with small 


» solve the Thanksgiving menu problem. 


smaller quantity. But the purchase 
may still be economy, for the smaller 
amount prevents waste. Moreover, if 
they have only two dollars to spend for 
a given product, they are glad to have 
the amount of that product that two 
dollars will buy. 


“Not only for the limited-income 
group do half turkeys have an appeal. 
Families in higher income brackets may 
enjoy having less turkey frequently, 
rather than more turkey infrequently. 
It seems there might be an impressive 
potential market for half turkeys the 
year around, a market among families 


too small to want a whole turkey ex- 
cept on special occasions.” 


How to Handle Half Turkeys. 


When turkeys are sold fresh, as dur- 
ing the Thanksgiving season, it is best 
to split them as they are sold, minimi- 
zing spoilage and loss, selling the two 
halves as promptly as possible. The 
splitting is very little trouble—in a 
sense comparable to cutting up a bird 
for stewing—and it is not difficult to do. 

The sale of half turkeys will not 
interfere with the sale of whole birds 
as they will go to a market that now 
often goes without turkey because the 
whole bird is too large, too awkward to 
handle with the cookery equipment 
available in the modern apartments, or 
too costly for the food budget. That 
is the market which half turkeys will 
reach. 

- fo 

MEAT IN COOKING SCHOOLS. 

Approximately 175,000 homemakers 
have jammed the National Live Stock 
and Meat Board’s schools of meat cook- 
ery in the first eight weeks of the fall- 
winter program conducted in 21 cities. 
That meat is being given a big play in 
these cooking schools is shown by the 
fact that the lecturers in charge pre- 
pare more than 40 different beef, pork 
and lamb dishes at each school, as well 
as foods to accompany these dishes. 
Much interest is being aroused in the 
use of lard in making pastries. I- 
formation presented as to its superior 
shortening properties and its high di- 
gestibility is being eagerly received. 

Other features of the schools attract- 
ing much attention are talks on food 
value of meat and use of less-demanded 
cuts. Previous to the opening of each 
school. a special meeting for retailers 
is held. The meat cuts to be demon- 
strated are introduced to dealers and 
they are shown how they can “cash 
in” on the school program. 

- -—-e—_— 
HOW TO MERCHANDISE MEAT. 


Groups totalling more than 18,000 
persons attended beef, pork and lamb 
merchandising demonstrations  con- 
ducted by specialists of the National 
Live Stock and Meat Board in the last 
ten days of October. Demonstrations 
are given at Ithaca, Elmira, and Os 
wego, N. Y.; Toledo, O.; Indianapolis, 
Ind., and Kansas City, Mo. 

Interest of retail meat dealers in the 
demonstration program is seen in the 
fact that representatives of the trade 
from 24 other cities and towns were 
present. Questions asked by home- 
makers at the demonstrations are ev! 
dence of marked interest in meat se- 
lection and in helpful hints as to buy- 
ing meats. 


The National Provisioner 
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HOLD YOUR OLD CUSTOMERS. 


Many retail dealers are short-sighted. 
They spend money and effort to get 
new customers, but it does not occur 
to them to spend a proportional amount 
to protect their investment. 


It costs money to get new customers 
and if they transfer their trade else- 
where the investment is lost. Get in 
touch with customers who do this and 
try to learn why they quit. Try to 
get them back. Correct the conditions 
that caused the loss of their trade in 
the first place. 


7 


NEWS OF THE RETAILERS. 

A meat market has been opened in 
LeRoy, Minn., by D. Anderson. 

E. C. Hedlund and George Roberts 


have opened a new meat market in 
Park Rapids, Minn. 


The Prescott meat market has been 


opened recently at 1037 Grand ave., St. 
Paul, Minn. 

George T. Nicholls has opened a 
meat market at 755 W. Franklin st., 
Jackson, Mich. 


A new meat market has been opened 
by Reuben Buss at 811 Greenwood ave., 
Jackson, Mich. 

Alfred Hazelhuhn, proprietor of the 
North Star meat market, Hayward, 
Wis., has sold his business to Marshall 
Lehman of Eau Claire, Wis. 


A meat department has been added 
to the grocery store of J. P. Grosser, 
Cresco, Ia. In the same town the Bald- 
win meat market. has been purchased 
by Anton Beckman. 

George Forsythe will have charge of 
the meat department in a new store 
opened in Springfield, Ill., corner of 
Second and Jefferson sts., by Harold 
J. Hartnady, proprietor and Harry H. 
Coopman, manager. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Nov. 8, 1934: 














Fresh Beef: CHICAGO. BOSTON. NEW YORK, PHILA. 
STEERS: 
(1) (800-500 Ibs.) choice.............. SER COGIRGO — nc ccw cece SIB.GORISGR i cccccccces 
PE apt sa cee ah ieeise ee ie eeu eave ces 2 3). eee 2 (OS eer 
RR et a ane en FF aa (Oo Sf O-- a a 
RIN) ca sccererwarac-on hance eae ker oe meer eS ere o bf See 
STEERS: 
(500-600 lbs.) choice . 12.00@13.00 13.50@14.00 13.50@14.50 
ERE i ae. See ape one 9.50@12.00 11.00@13.00 11.00@12.50 
NE oe niess ao balan Gene ae ac 7.00@ 9.50 7.00@10.50 8.00@10.00 
DN 00 e0Gas stapes neeeeabcchcetcts 6.00@ 7.00 6.00@ 7.00 6.50@ 7.50 
STEERS: 
Ee Ble) GUNN. 5 5:6:s:60-0.0005.0e0ea ee tk errr rr ee 13.50@14.00 13.50@14.50 
MEE, eubesd One hheeendbickotaeweceeean eee 11.00@13.00 11.00@12.50 
EE ne Pee aa ae 7.50@10.00 8.00@10.50 8.00@11.00 8.00@10.00 
STEERS: 
cee Mee, PY GUNN... cv ccccincccceons 13.00@14.00 13.00@14.00 14.00@14.50 13.50@14.50 
SIL pr asia gictastalovaracare aie. sigh lxieino a eae 10.50@13.00 11.00@13.00 11.50@13.50 11.00@12.50 
COWS: 
RN DS lis edt tind annie ane eceibeegescane ie eae 6.50@ 7.00 7.00@ 8.00 7.00@ 8.00 7.50@ 8.50 
IR nA Liat nae tineicacedadelesleanmaee 6.00@ 6.50 6.00@ 7.00 6.00@ 7.00 6.50@ 7.50 
Dc 6ddsgrn Guin buhteess.0e ¢eanws 5.50@ 6.00 5.50@ 6.00 5.00@ 6.00 5.50@ 6.50 
Fresh Veal and Calf Carcasses: 
VEAL: 
MD no's kin boasvaecibarher emus se 10.50@11.50 11.00@12.00 11.00@12.50 11.00@12.00 
SN. Sich'n'n ac dieie 4iviey 4 ¥:0'69.o0.5:¥10b5 Savalas 9.00@10.50 9.00@11.00 8.00@11.00 10.00@11.00 
SN at nook ane. vivtsoubictmnimene cheeks 7.50@ 9.00 7.50@ 9.00 7.00@ 8.00 8.00@10.00 
DN. c0wkévindscncssascenaeteseaes 6.50@ 7.50 6.50@ 7.50 6.50@ 7.00 7.00@ 8.00 
CALF: 
RR SUNN ob. aie (sos wi ais; bce biekelo mailer eats * fF |! Brrr, J es 
NID <9-4:5:0 piataselarte-arnig ate aw dig vio a-Oe seats | §? ieee C008) 7.00 8c cccceeee 
MIN sw sssQ.vata cles wih e/a: 4o'46'eraotnindacicess S.BOG CBO ec ccccccces C.CCG GED cccccscons 


Fresh Lamb and Mutton: 





LAMB: 
(38 lbs. down) choice 13.00@13.50 
MEE -a\o'tard'wataele .. 11.50@ 0 
Medium .... -. 10.50@1 
RRR SRE eR Sa SERS, 5 10.00@10.5 
LAMB: 
es nn) OU ee og ce 13.00@13.50 
Goo 


Common 
LAMB: 





Ge KhS Wi ead ave wen 05:8 baw 4iehaeielere ee 11.50@12.50 
DU oa5 4.500 aneewnaes tees ener eons 10.50@11.50 
adn a Gu bre weaele bo omeacaieGipaera aie 10.00@10.50 


12.50@13.00 
12.00@12.50 
11.00@12.00 
10.50@11.00 


12.50@13.50 
12.00@12.50 
11.50@12.00 
10.50@11.50 


12.00@13.00 
11.50@12.50 
11.00@11.50 
10.00@11.00 





12.00@13.00 
11.50@12.00 
11.00@11.50 
10.00@11.00 


12.00@13.00 
11.50@12.00 
11.00@11.50 
10.50@11.00 


12.00@13.00 
11.50@12.50 
11.00@11.50 
10.00@11.00 





RE MNCD OUUNIN oo oss otsdais cibad nade eer 11.00@12.00 11.00@12.00 11.00@12.00 12.00@12.50 
Se aCe re ua wy Va baiscns eats 10.50@11.00 10.00@11.00 10.00@11.00 11.00@12.00 

MUTTON: 
EE ES Ee eee Ree aes 6.00@ 7.00 7.00@ 8.00 7.00@ 8.00 7.50@ 8.00 
ee irl Se RS 5.00@ 6.00 6.00@ 7.00 6.00@ 7.00 6.50@ 7.50 
Nl BS ale tes tec eroreisteicoghtaeah 4.00@ 5.00 5.50@ 6.00 5.50@ 6.00 6.00@ 6.50 

Fresh Pork Cuts: 

IOINS: 

8-10 a hi PEE COT LOR 12.50@13.50 12.50@14.00 12.50@13.50 12.50@14.00 
10-12 By OR a domircirs kuenicntelertes 12.50@13.50 12.50@14.00 12.50@13.50 13.00@14.00 
12-15 AAS eee red eae: 12.00@13.00 12.50@13.50 12.00@13.00 12.50@13.50 
IE WR sac. a. dais sie-d)s Sonrove noi ares tend 11.50@12.00 11.50@12.50 11.00@12.00 12.00@12.50 


SHOULDERS, N. Y. Style, Skinned: 
8-12 Ibs. av 
PICNICS: 
6- 8 Ibs. av 





UTTS: Boston Style: 

4- 8 lbs. ay 
SPARE RIBS: 

EE eee en ae 
TRIMMINGS: 

Regular 

Lean 


B 


3 (1) Includes heifer 450 lbs. down at Chicago. 
®) Includes sides at Boston and Philadelphia. 


Week ending November 10, 1934 


9.00@10.50 


CRE GOSVeDe Hey eReRsenceeeS 10.50@11.50 
8.00@ 9.50 


7.50@ 8.50 
REIL Cee R ee Oe 10.00@12.00 


10.50@12.00 ~*~ 11.50@12.50 


(2) Includes ‘‘skins on’’ at New York and Chicago. 














Revised 


Retail Meat 
Price Charts 


to meet the changed conditions 


ARE NOW READY 
FOR YOU 


These cost finding and pricing 
charts for meat retailing are es- 
pecially valuable in markets de- 
siring a quick reference sheet for 
costs and selling prices of retail 
cuts based on given carcass 
values. The price range is wide 
for Beef, Veal, Pork, Lamb and 
Mutton. 


The charts were worked out 
with the practical needs of the 
dealer in mind, and there is 
nothing mechanical about them. 
They save time in daily price cal- 
culations and are _ protection 
against mistakes. They are par- 
ticularly valuable at inventory 
time. 

Chart No. 1 gives cost and sell- 
ing prices of retail cuts from 
whole carcasses or sides. 


Chart No. 2 gives cost and sell- 
ing prices of retail cuts from ex- 
tra wholesale cuts, such as 
chuck, loins, ribs, rounds, etc. 


You will have use for both 
charts, and we offer them to you 
at the price of $2.00 for: both 
chart No. 1 and No. 2. Either 
may be had at $1.00 each. 

Handy coupon for your order 
is given below. You may send 
cash. 





The National Provisioner 
407 S. Dearborn Street, 
Chicago, Illinois. 

Enclosed find $........... for 
which send the following number 
of Revised Meat Price Cards. 


Mpa y Mie Bk ck cdarwsaaass 
RNAS? INO Bsn 50 isc ecisicns 
PRINS o.caniand et <eiaeawe smepaeee 
Bis 00905 ss eitetetenadinn 


ae 
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CHICAGO NARKET PRICES 











WHOLESALE FRESH MEATS. Fresh Pork, etc. 
Bee Pork loins, 8@10 lbs. av. 13% 14% 
Carcass f. Picnic shoulders ........ 9% 7 
Week ended Cor. week, Skinned shoulders ....... 10 8 
Prime native steers— Nov. 7, 1934. 1933. —oo CSSSCCO SOO CCS . a; 
. 6 DPATO FIDS .ccccccccccece 
400- G00... -.seeeeeeee 13 14 1 12 EE GE. vbervcisecacecs 13 7 
| SS Beepeageneioers: 12 10 @10% 
—_.......... 13% @13 9 914 MEE caccchecess 12 10% 
ore Boneless butts, cellar trim, 

Good native steers— ME ches bcuukeanowne @16 13 
ED Siabignannekuas 10%4@11% 10 @l1 oe re @9 6 
.  Feeeaeeayecesss 11% @12% 9 @10 Tails ....eseeeeseeeecees ¢ 8 5 
a 11% @12% 84%@ 8% Neck bones ............. 3 3 

Medtem steere— =. ‘_ a die ated bebiens ¢8 A 

ade MCB wcccccccsces 
400- GOD ..ceecccecceee 91%4@10 9 @29% Pigs’ feet .........c000- 4 2% 
600- 800 .. 104% @11% 8 @ 8% Kidneys, per lb.......... 7 5 
800-1 ese 114 @12 7%@ 8 DEED. dvs vewdcke-ctecdwe 4 4% 

Heifers, good, 4 eu 9 10 DS cchesweteadeawess 8 5 

Cows, 400-600 ....... 5 7% 5 6 BEL A cesevkvesdesebaccsie 5 4 

Hind quarters, choice. . @18 p15 BOUND coccccecesecoccsce 6 4 

Fore quarters, choice.... @10 a wee MD eckipacuteucoaescce 6 5 

Beef Cuts. 


DOMESTIC SAUSAGE. 




































en ba ag prime @20 
teer loins, No, 1. ° @19 r . . 
Steer loins, No. 2...... ‘ 18 Quetationn cover Suaay quate.) 
Steer short loins, prime.. 25 Pork sausage, in 1-lb. cartons.......... 2314 
Steer short loins, No. 1.. 23 Country style sausage, fresh in links 17% 
Steer short loins, No. 2 22 Country style sausage, fresh in bulk 14% 
Steer loin ends (hips) 15 Country style sausage, smoked...... 18% 
Steer loin ends, No 14 Frankfurts in sheep casings... 19 
Cow loins ..... 12 Frankfurts in hog casings... 17 
Cow short loins...... 14 Bologna in beef bungs, choic @13% 
Cow ol ends {rips) 10 Bologna in beef middles, choice 14% 
Steer ri " 14 Liver sausage in beef rounds... 
Steer _ yt 1 ‘ 12 Smoked liver sausage in hog bungs ‘: 17 
Steer ribs, No. 2......... p11 Liver sausage in hog bungs....... . 16 
Cow ribs, No. 2.......... @i7 Head cheese ............+- e 16 
Cow ribs, No. 3.......... 7 @ 6% New England luncheon spec ry. . 0 
Steer rounds, prime...... @10 Minced luncheon specialty, choic 15% 
Steer rounds, Ro. weoeee % 9 Tongue sausage ............ 241% 
Steer rounds, No. 2...... 8144 ‘Blood sausage . 15% 
Steer chucks, prime...... unquoted 8% Souse ......... e 16% 
Steer chucks, No, 1...... @10% 6% Polish sausage ..........eeeeeececcees 16% 
| nad a Be Bo cecce <7 ou 
Oe MED ccosceccecnce 
Cow chucks .........s00- 6 5% DRY SAUSAGE. 
Steer plates ............-. % 
oe ge RE Ee eae @ oA : Cervelat, choice, in hog bungs.......... 
Briskets, No. 1.......... @13 8 Thuringer cervelat ......ccccccccccccee 
Steer navel ends......... @ 1% 8% BEE 006 GOs ce ceseevcccecccsevceces 
Cow navel ends.......... @ 4 3 PEE on ccccccecvocceseccceccoctees 
Fore shanks ............. @ 7% @ 5 OE ES 
Hind shanks ............ @ 4% @4 Milano salami, choles, in hog bungs.. 
Strip loins, No. 1, bnis. @50 40 B. C, salami, new condition.......... eee 
Strip loins, No. _ onesen @35 35 Frisses, choice, in hog middles....... eos 
Sirisin butts, No. i..... @22 20 Genoa — salami 
Sirloin butts, No. 2...... 16 17 «§_—- ESPPEFOME .ecesecseerceeee 
Beef tenderloins, No. 1.. @55 50 Mortadella, new condition 
Beef tenderloins, No, 2.. @40 45 Ca BM ivescescserssceses 
EE Ackader seve @19 11 Italian style hams 
Flank steaks ........... @18 12 Virginia hams .... 
| erm —, Esgeoeses e $4 ba 
anging tenderloins ..... @ 
Ina les, green, 6@8 ibs. 8% 8 SAUSAGE MATERIALS. 
tsides, green, Ibs. @ 
ene: op a ein (F.0.B. CHICAGO, carlot basis.) 
Regular pork trimmings................ 8 
Beef Products. Special lean pork trimmings............ 1 
Extra lean pork trimmings....... eoceecee 12% 
reine per Ba)ecccccccece 7 6 Pork cheek meat...........0++ ecccecees DE SS 
DEED t60n66800sb0e08e0 6 5 Pork —_— Draw dabuiie tues enon ee coe & 4% 
} cain i. Ue ibdenipeqeeied 15 15 _ eae éeee 4% 
Sweetbreads ............ 18 15 Native ‘boneless bull meat (heavy) .. peeese 5% 
Ox-tail, per ID....ccceces » 8 8 ae aw ie acre mamaeresiawe 4% 
Fresh tripe, ~~ eseveecse @ 4 3% Denslens , = ggbeteneuncacées paweees 5% 
Fresh tripe, H. C........ @ 8 8 re ne 4% 
 — @13 @12 Beef cheeks (trimmed)........... onotas a 
Se eee @ 8 @ 9 Dressed canners, 350 Ibs. and up........ 4 4% 
Dressed cutter cows, 400 lbs. and up.... 44@ 4% 
Veal. Dr. bologna bulls, 600 Ibs. and up...... 4% 
Chee tee u @ 10 uu | 4 CEEBO cccccccccce eee eecce 2 
tt eeeeeees rk tongue, canner trim, S.P.......... 
GERORED ccccccccece g : 8 d 9 " — 15% 
Good saddles ........... uu @i 12 14 
ME GOD, cose ccvceccas . 7 @ 9 SAUSAGE IN OIL. 
Medium racks .......... 5 4 5 
Bologna style sausage in beef rounds— 
Veal Products. Small tins, 2 to crate....... cccccoscoeceeoQee 
Large tins, 1 to crate.........csseeeee. coe Gt 
fae: «6B Gs Frankfurt style sausage in sheep casings— 
eileen seat @30 @38 Small tins, 2 to crate.......... ceeseonees Mae 
Bee Gee, BOP Giswesececccccscoeseces 7.00 
Lamb. Smoked link sausage in hog casings— 
Small tins, 2 to crate........cseeseees «ee. 5.50 
Choice lambs ........... @14 13 , 2 
tn ia. @11% ll Large tins, 1 to crate........... coccccccce Cae 
cee = eeee etwas eis eis B E DP 
I um saddles ......... 
Cholce —_ egfiaeteem ait a i ARRELE ORK AND BEEF. 
PEED: woccccecece D 
Lamb fries, per ib....... G26 @25 Family back work, 36 to 96 pleceas..... Ganon 
Lamb tongues, per Ib.... 12 @15 Family back pork, 35 to 45 pleces...... 27.00 
Lamb kidneys, per lb... @15 @15 Gear neck ae 40 to 2. ciate 28.00 
Jlear plate pork, 25 to pieces...... . 26.00 
Mutton. _—— DEE Ke ovcvccsicescseds weeeses 30.00 
Heavy sheep ........... 4 3 CAN POTK .....eeeeeeees Srererr rere 26.50 
Light sheep ............. @ 1 5 PERSO Beek 2. ccccccccccccccccccccccces . 18.00 
Heavy saddles .......... @ 6 4 Extra plate beef, 200 1 WR. <occc ane 
Light saddles ........... 9 @7 
a? ee 4 2 VINEGAR PICKLED PRODUCTS. 
Mutton legs ............. 10 8 Regular tripe, 200-Ib. bbl.. 
Mutton loins ............ @ 8 7 Honey comb tripe, 200-Ib. bbl. 
Mutton stew ............ @ 3 2 Pocket honeycomb tripe, 200-1 
Sheep tongues, per lb... @12 9 Pork feet, Ib. bb ‘ 
Sheep heads, each....... @10 8 Lamb tongues, short cut, *200-Ib. bbl: 3222222 40.00 
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DRY SALT MEATS. 


Clear bellies, 18@20 Ibs.........ceeesee @14 
Clear bellies, 14@16 lbs...........+++.- @14% 
Rib bellies, 25@30 Ibs............00. eee @l4 
ee I, SEE Ble oc wcccceccccese-es @12 
Be RRGEG,.. BEES MB. ccc ccsceccscscces @13 
Mesalar Plates .ncccccccccccccescccce e ll 
TOW DUS 2. ncccccccccccsvcccccccccoee @10% 
WHOLESALE SMOKED MEATS. 
Fancy reg. hams, 14@16 Ibs............ 18 @19 
Fancy skd. hams, 14@16 lIbs............ 19 20 
Standard reg. hams, 14@16 lbs......... 16% @17T% 
Picnics, 4@8 Ibs., short shank.......... = 13 
Picnics, 4@8 lbs., long shank........... 2 
Fancy bacon, 6@8 Ibs.........c.ceseres 22% 23% 
Standard bacon, 6@8 Ibs............... 19% @204 
No, 1 beef ham sets, smoked— 
Insides, eS ep cccccccccccceccecces 21 22 
Outsides, 5@9 lIbs........ SATE oeveue 18 
Knuckles, 5@9 Ibs........cccsccssees 18 19 
Cooked hams, choice, skin on, “tatted: ee 29 
Cooked hams, choice, skinless, fatted.. 28% 
Cooked picnics, skin on, fatted........ 20 
Cooked picnics, skinned, fatted......... @19% 
Cooked loin roll, smoked.............++ @34 
LARD. 
Prime steam, cash, Bd. Trade...... $10.124% 
Prime steam, loose, Bd. Trade...... 10.10 
Refined lard, tierces, f.o.b. Chicago.11 
Kettle rendered, tierces, f.o.b. fob. 12 HH 


Leaf, kettle rendered, tierces, f.o. 


BOND ccccececécesccccocseesoesc 124 
Neutral, in tierces, f.o.b. Chicago. . 138 ah 


Compound, vegetable, tierces, c.a.f. 


OLEO OIL AND STEARINE. 


Extra ole0 Ofl........cceeeececceccccees 10% @10% 
Prime No. 1 oleo Ofl.......ccccccccseees 1 104 
Prime No. 2 oleo Oil........eeeeeeecess 9%@ 9 

Prime oleo stearine, edible............. Hh 


TALLOWS AND GREASES. 
Edible tallow, under 1% acid, 43 titre.. : 6% 


Prime packers’ tallow...........-eese0+ 5 
No. 1 tallow, 10% f.f.8.....cccccccccee rt) 4% 
Special tallow .......cceceecccccccceces 4 4% 
Choice white grease.............s00+ coe © % 
A-WRICG GTORBO 2 cccccccccccccccsccccce me 4 
B-White grease, maximum 5% o.; 4 4X 
Yellow grease, st. b¢entesaneene wee 44%@ 4% 
Brown grease, 40% 1f.f.8.......cceeseee a 45, 
ANIMAL OILS. 
Prime edible .......... ccvcccccccccccce 
Prime inedible ..........esseeees ecccce 
EeOGMGR 2 ccccccccccccccccccccs eoccce 
MRO We Biccccccces cocecce ceccccce 9 
BD We Biccccccccccccccccces ccccccce 9 
Extra lard oll.. ee eccccccccccoes Hi 
Extra No. 1 lard oil............ ccccce 
= ef 7 =e etceaceee eeeecoes 8 
EEO EA cecvesece 1 
Acidiess tallow EAE TE coccce 
20° neatsfoot oil ......... ecccocecceoee 1 
Pure neatsfoot oil........... secccceece 


Special neatsfoot ofl..........eeeeeeees 
Extra neatsfoot oil.........cceeccceees 
No. 1 neatsfoot Ofl.......ccecccececees 


Oil weighs 7% lbs. ed gallon. Barrels contain 
about 50 gals. each. ces are for oil in bane 


VEGETABLE OILS. 


Crude cottonseed oil in tanks, f.o.b. 
it 





Soap stock, 50% f. } 
Corn oil, in tanks, f.o.b. mil 
Soya bean oil, f.o.b. mills A 
Cocoanut oil, seller’s tanks, f.o.b. coast 2% 

Refined in bbis., f.o.b. Chicago......... 6 @ 


OLEOMARGARINE. 


White animal fat margarine in 1-lb. 

cartons, rolls or prints, f.o.b. Chicago. 11% 
Nut, 1-Ib. cartons, f.o.b. Chicago...... 10 
fee  renaeseuene “a il 








PURE VINEGARS 


A.P. CALLAHAN & COMPANY 
TH LA SALLE STREET 


CHICAGO. 


The National Provisionet 








en wee PS a 2 


ais 
a 
Gist 


@ 12 
Gis 
@11 
@10¥% 








CURING MATERIALS. 









Cwt. Sacks. 

Mitrite of soda (Chgo. warehouse 

1 to 4 bbls. delivered.... $9.10 

5 or more bbls. delivered. . 8.95 

Itpeter, 1 to 4 bbls. f.0.b. 

Dbl. refined ulated. 5.90 

$mall crystals ........ 6.90 

Medium crystals ceevee 13 
pe etd. et gran. nitrate of soda.. 8.25 
Salt, per ton, in carlots only, f.o. b. “caascae: 

gg SESE ecccece ccccccecccecesee - 2 

mm, GHP GEOR. occ cccceses ccovccesoeses 

= kiln dried . oeee 10.60 

Detroit rock carlots, per ton, Lob. ‘Chicago. -- 6.60 


Sugar— 
ag am, 96 basis, f.o.b. New Or- 





eeccccccecs @$2.94 
onen sugar , 90 basis non 
Standard gran., f.0.b. refiners (2%).. @4.65 
Packers’ curing sugar, 100 Ib. bags, 
f.0.b. = La., sean, 39 “e “Sega ws @4.15 
Packers’ curing sugar, . 8, 
t.0.b. Reserve, TB., WE Be cc cccccce @4.05 


SPICES. 
(Basis Chicago, original bbls., bags or bales) 
Whole. Ground. 












Allspice Prime.. 6% 8 
? ~ ed ae nanan 7 84 
epper, Fancy.. 
at Powder, Fancy. 21% 
Ceres. Amboyna ... 14% 1% 
agascar ..... 
ibar aameseee 20% pf 
1 mt a BB ccccccccccccccccces 
aa te a tee 84-10% 
Mace, ae Sa ons 70 
DL stintenhervneecnaneeere 60 65 
» to. . 7 abohectaneons oe bo 
M , CE Ai cictcsceecss oe 
‘No abide a Ui uleian badiweorwn nies a 15% 
Natmegs, yeney BER cccccccceces os 23 
2 | eee ~ 18 
BE. I. W. Te *% 16 
Paprika, Extra Fancy..........0e.. ae ptt 
ES Rey ean Gee 36 
Pepina Sweet = Sire ae 26% 
Pepper, Cayenne .........seeeeeees fies 22% 
Red Pepper No. “" Seeccccceccecceces ee 17 
Pe Ce MEE. ccccccccesse 14% 16 
EE v60¢cseussecoeses 14 15% 
Black Tellicherry .........csceece. 15 17 
White Java Muntok.............. 33 35 
White Singapore ................ 32% 34% 
ME DOMED cevccccccceseecses 28 
SEEDS AND HERBS. 
Ground for 
Whole. Sausage. 
Caraway Seed 9% 11% 
Celery Seed 50 55 
DL cti-rcasecsuwess 18 20% 
Coriander Morocco Bleached 8 oe 
Coriander Morocco Natural No. 1 6% 8% 
Mustard a Yellow English 2 14 
= ee 
American 
— 37 40 
11 14 
ae, "Daimation ee 7 9 
Imation No. 1 Fancy.......... 6% 8% 


SAUSAGE CASINGS. 


(F.0.B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack..... eevee 25 
Domestic rounds, 140 7 a cevesce 35 
INE TOMMEG, WHEE: 00c.0ccccoececes 50 
Export rounds, medium ........ ° 32 
Export rounds, rarrow........ +oenee 42 
Pe oS cc0ceec0cece occccee 05 
No. 2 weasands....... coccccce 03 
PD ED scvceses Feeeeeens eoeee 11 
SE icidc.ntceceee-censie oe ° 8 
OOO 


Middles, select, wide, 2@2% in. diam...1. 10 
Middles, select, extra wide, 2% in. and 
over 





12-15 in a Rs cversecesteenees oe eek. 05 
2 3 “ees ecco ae 
$10 in. wide, flat........... coccecccee sOO 
6- 8 in. wide, Beccccccccescces coccce SO 
Hog casings 
Harrow, per iat yds “166 pas sive oeeaeal 24 
arrow, specia w 100 yds......0 ee 

Medium, regu <4 Béiseasksereworieee --2.00 
Wide, per 100 eb a Peeccevcccccovceccece 1.80 
Extra i E ee 100 yds.. - 1.90 
Export bungs ....... -27 
prime ‘bangs 22 

Medium prime bun, 14% 
Small prime bungs 08 
ddles, per set 16 
El -.0tGhdghchalvinasecedieenbsoa . 08 

COOPERAGE. 

Ash pork barrels, black iron hoops. #1. 40 12% 
Oak oak barrels, black iron hoops. 1.30 @1.82 
Ash pork barrels, galv. iron hoops. 1.47 1.50 
Oak pork barrels, galv. iron hoops.. 1.8734@1.40 
White oak ham ‘tierces............ 2.22% @2.25 
Red onk lard tierces............. . 1.97% @2.00 
White oak lard tierces............ 2.07% @2.10 


Week ending November 10, 1934 





NEW YORK MARKET PRICES 


LIVE CATTLE. 





NE I cs ccm tenlemncea wien $ 5.25@$6.75 
ee ee ee \e 5.25 
Cows, common and medium........... 2.75@ 3.50 
DU, GOCE ..ccccoces weneeeevies coewes 2.25@ 3.50 
LIVE CALVES. 
Vealers, good and choice........ er e.a0g 9.50 
SD wsltvwhwees caw swe sale 6.00@ 7.50 
Gy GUO bcc dcccdevecenesizeecs 3.00@ 5.00 
LIVE LAMBS 
Lambs, good and choice.............. $ 7.00@ 7.25 
IE). MENU, d:5-0:4:4.clcswe Krenetqeaew 5.75@ 6.50 
Bean A000 90 608R0-9 06600 - 2 3.00 
LIVE HOGS. 

Hogs, 189 Ib. average, good.... 5.75 
SE, BON cccseiccvecccsvescnccesss 4.5 6.00 
DRESSED HOGS. 

Hogs, 90-140 Ib., good to choice...... $ 9.75@10.50 


DRESSED BEEF. 


CITY DRESSED. 
Choice, native, heavy 
Choice, native, light 
Native, common to f 


WESTERN RNa BEEF, 
Native steers, 600@800 Ibs............. 14 
Native choice yearlings, 0@e00 Ibs....14 
Good to choice heifers. ..........cesee00. 113 
Good CO GROCS COWS... ccccccccccccccess 11 
Common to fair COWS. ....ccccccccccccce 9 
po er eee ¥ 


BEEF CUTS. 





15 
. 1 hinds and ribs...... 15 
. 2 hinds and ribs...... 13 
. 1 rounds --13 
. 2 rounds. 
. 3 rounds. 
. 1 chucks. 
. 2 chucks. 
No. 3 chucks 
Bolognas .... 
Bete, reg. 46 Ibs 
PSS 


Tenderloins, 5: 6 Ibs. BE. coc<cccesee f 
Shoulder clods ....... covcccccerceccoece 


DRESSED VEAL. 





Kintinks6see beeen nieebeeeeneeeeee 12 13 
MED cc ccccerccceceoccetcececeeooses 10 11 
BEE. cccccecocccccesescocececeesoue 8 9 

DRESSED SHEEP AND LAMBS 
Lambe, prime to choice..........ccscces 13%@14% 
NY, MINI ard wp C:0-cinew 54:09 4-010-0-0-50'%4 gs 13 14 
I oss. nie sais a Gia neon swore 11 13 
Sheep, good .......... ccececesoeceseses & 7 
FS Ee Fr 4 5 

FRESH PORK CUTS. 
Pork loins, fresh, Western, 10@12 lbs. .13 14 
Pork tenderloins, DIEM coccevcceccecse 30 
Pork tenderloins, frozen cocccccccccme 25 
Shoulders, Western, 10@12 ibs. ave. . --10¥%@11 
Butts, boneless, Western......... evceses 16 17 
Butts, WORGRT, WestetR. 20.00 ccrcccccces 11 12% 

ms, Western, fresh, 10@12 Ibs. — 14 5 
Picnic hams, Western, fresh, 6@8 1 

BVGTRGS occccccccccccccccecccccccesce an 12 
Pork trimmings, extra lean............. 15 16 
Pork trimmings, regular 50% lean...... 10 11 
DPABORTRS 2 ccc ccccccccccccccccescccesces 10 @li 


SMOKED MEATS. 


I, Se Es UE aien-owig-s'b w'e.0d-eaea.on 
Hams, 10@12 Ibs. avg 
Hams, 12@14 lbs. — 
Picnics, 4@6 Ibs. = 
Picnics, 6@8 Ibs. 

City pickled bellies, ‘Sais Ibs. avg. 









Bacon, boneless, Western. 2414 
Bacon, boneless, city..... 24 
Rollettes, 8@10 Ibs. avg --17 @18 
Beef tongue, light...... oo 25 
Beef tongue, heavy... «025 27 


FANCY MEATS. 








2ica d 
Oxtails ° 14c a pound 
Beef nenging “tenders 1155111! +eeee 22c a pound 


BUTCHERS’ FAT. 


8 ae 
Breast fat . 
Edible suet .. 
Inedible suet .... 





GREEN CALFSKINS. 
5-9 914-1214 1214-14 14-18 18 up 


Prime No. 1 veals. .09 1.40 1.50 1.55 1.70 
Prime No. 2 veals. .08 1.25 1.85 1.40 1.45 
Buttermilk No, 1.. .07 1.15 125 1.30 .... 
Buttermilk No. = a t2 Se Be ltccs 
Branded ee -05 -75 .85 .90 -90 
Number coccccce 008 -15 85 -90 80 


BONES, HOOFS AND HORNS. 


Round a oom, © me. 48 to 50 lbs., 1. 85.00 
per piece: cece 00@ 
Flat or00 ot —_ ave., 40 ‘to 45 ‘Ibs., 
ee De Be h.990400<000006% 
Black or ian hots, per ton 
White hoofs, per ton............. 
=~ bones, avg. - bv 90 Ibs., per 
1 eces 





eecccceccccccs g 70.00 
75.00@200.00 


a 





PRODUCE MARKETS. 


Chicago. New York. 
Butter. 
Creamery (92 score)..... 28 29 
Creamery (91 score)..... ro 28 Gas 
Creamery firsts (88 Lcorejaey 26 
Eggs. 
PGE BRU onic ec cciwesnce 27 28 
Dt névhedéanwetianwntd 26 27 6%4er 
Standards (refrigerated) .. 22 22 
Live Poultry. 
NS oo. 0ceoccaicawneas 12 14 13 18 
ED ndicntns ssc giemawa 14 16 12 8 
DE téscoduskaneeseel 10 15 12 17 
EET 5 siseeeves a eieesew ete 9 15 9 13 
PUES Aneteeesvieucevouse 11 13 14 
Dressed Poultry 
BOE ce sensasaee 18 19 . 19 
Roasters, 43/54 ......... 18 20 19 201% 
Roasters, 55 and up..... 20 23 21 23% 
| SE ere 14 15 15 16 
GE sevescceesesceses 17 19 18 19 
GP GD Di cccvcscscces 19 20 
a 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, Philadelphia, and San Fran- 
cisco, week ended November 1, 1934: 





———October. Nov. 

26 27 29 30 31 1 
Chicago -.27% 28 28 28% 28% 28% 
: * a -28 28 28%, 28% 28% 29 
Boston . 28% 28% 28% 29 29 29% 
Phila. . 29 29 29% 29% 20% 30 
San Fran -80% 30% 30% 31 31 32 


Wholesale prices carlots—fresh centralized but- 
ter—90 score at Chicago: 


27 =. 27% 27% «27% 27T%H_=—2B 
Receipts of butter by cities (tubs): 


This Last Last —Since Jan. 1.— 
week. week. year. 1934. 1933. 
Seas. = 331 38,246 42,058 2,745,491 3,085,600 
N. Y. .. 45,159 50,851 60,388 3,175,219 3,439,001 
Boston . ie. 885 429 iz x 1,123,362 1,093,462 
Phila. .. 16,089 13,923 697 1,058,484 1, 096, 215 


Total 116,464 121,449 130,311 8,102,556 8,714,278 
Cold storage movement (lbs.): 











Same 
In Out * Onhand week day 
Nov. 1. Nov. 1. Nov. 2. last year. 
Chicago ...136,319 252,410 34,381,021 yy 
N. ¥. ....128,701 210,201 8, 879,750 22 109,605 
Boston ... 14,4380 ,253 3,922,961 — 5,035,360 
Phila. 8,100 124,772 3, 176, 309 2,516,791 
Total ...282,550 636,686 50,370,041 81,572,356 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 


insertion. 


No display. 


Position Wanted, special rate, $2.00 an inch for each 
Minimum Space 1 inch, not over 48 words, including signature or box number. 
Remittance must be sent with order. 





Position Wanted 


Equipment for Sale 


Men Wanted 





Sausagemaker 


Sausagemaker, German, 45 years old, 


experienced on all kinds of sausage, wishes 
position. Understands entire sausage 
room operations. Hard worker. Willing 
to go on trial. W-735, The National Pro- 
visioner, 407 S. Dearborn St., Chicago, Il. 


Beef Saw 
For sale, 42 in. moving top table 
power beef saw made by Mechanical 
Mfg. Co. Good condition. Just the 
thing for cutting up Government Beef. 
Field Packing Company, Owensboro, Ky. 


Casing Man 
Wanted, good casing man to clean 
beef and hog casings. Must be experi- 
enced and know his business. Apply 
Superior Packing Company, Massillon, 
Ohio. 





Sausage Foreman 


Position wanted by practical man thor- 
oughly familiar with complete methods of 


packinghouse manufacture. Capable of 
putting your sausage department on profit- 
able basis and of overcoming your manu- 
facturing difficulties. Fully _ reliable. 
W-736, The National Provisioner, 407 S. 


Dearborn St., Chicago, I11. 





Plant Superintendent 


Young man experienced in handling 
all departments of pork plant wants job 
superintending operations in_ small 
plant. Now employed. W-727, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 





Sausage Executive 


Am qualified to direct and manage all sausage 
room operations. Expert knowledge of all prod- 
ucts, including specialties. Reputation for making 
quality sausage from any materials. Expert knowl- 
edge in figuring costs. Can put your sausage de- 
partment on money-making basis. W-713, The 
National Provisioner, 407 S. Dearborn St., Chi- 
cago, Ill. 


Do You Plan to Make Dog Food? 


If so, you need the right advice to 
keep out of trouble. Expert with prac- 
tical experience can establish formulas 
and methods and start production for 
you. W-620, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago. 


Canned Meat Man 


Thorough knowledge and experience in 
all phases of meat canning operations, in- 
cluding dog food. Ten years in last posi- 
tion handling accounting,. traffic, collec- 
tions, credits and in administrative capac- 
ity. W-726, The National Provisioner, 407 
S. Dearborn St., Chicago, Il. 











Hammer Mill 
For sale, Stedman’s Type A 20” x-18” 
hammer mill direct-connected with 40 
H.P. A.C. motor and starter. Entire 
outfit used only four months. Guaran- 
teed like new. Lincoln Farm Products 
Corp., 407 E. 31st St., New York City. 





Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant. 
Guaranteed in A-1 condition, Write 
Menges, Mange, Inc., 1515 N. Grand Blvd., 
St. Louis, Mo. 





Machinery Bargains 


The following machinery for sale at 
bargain: 
1 Anco No. 600 Laabs Cooker 
1 Anderson Crackling Expeller 
1 Anco 3x6 Lard Roll 
3 Mechanical Mfg. Co. Meat Mixers 
1M. & M. Hog 
1 Lard Filter Press 
1 Steam Tube Dryer, 6’ x 30’ 
5 Cooking Kettles 
What idle machinery have you for sale? 


CONSOLIDATED 
PRODUCTS COMPANY, INC. 


14-19 Park Row, New York City 








Dispose of your’ surplus 
equipment through THE 
NATIONAL PROVISIONER 
“Classified” ads. 























Equipment Wanted — 





Sausage Meat Mixer 


Wanted, 200- or 400-pound meat 
mixer. Must be in A-1 condition. Give 
full information and price desired, 
W-734, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, IIl. 





Casing Cleaning Machine 


Wanted, used beef casing clean- 
ing machine, direct motor driven. 
Reply, W-716, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St, 
Chicago, Il. 








Miscellaneous for Sale 





Meat Market 


For sale, largest meat market in South, estab- 
lished nine years. Only one in city of 100,00 
population, catering to hotels and restaurant, re 
tail, wholesale and sausage manufacturing. Good 
year around business. Sales $185,000 last year. 


FS-733, The National Provisioner, 
New York City. 


Owner retiring. 
300 Madison Ave., 


Well-equipped Plant 


For sale or rent, modern, well- 
equipped sausage plant in Cleveland. 
Large cooler space. Principals only. 
FS-718, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, IIl. 











221 North La Salle Street 





THE CUDAHY PACKING Co. 
Importers and Exporters of 


Selected Sausage Casings 
Chicago, U. S. A. 





GEO. H. JACKLE 


Tankage, > i, Cracklings, Bonemeal, 


Chrysler Bldg., 405 Lexington Ave., New York City 


Broker 


Hoof and Horn Meal 




















communicate with 


Leeds, 9 





TO SELL YOUR PRODUCTS 
in Great Britain 


STOKES & DALTON, 
ENGLAND 











LTD. 





READ 


THE NATIONAL PROVISIONER 


REGULARLY 
It Will Pay You Big Dividends 
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‘UNITED DRESSED BEEF COMPANY 


J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 








Oleo Oils 


Pulled Wool Calf Skins 
Pickled Skins Horns 
Packer Hides Cattle Switches 





Selected Beef and Sheep Casings 
NEW YORK CITY 


Telephone 
Murray Hill 4—2900 



































Sheep — Beef = Hog 
CASINGS 


HIGH QUALITY 


PROMPT SERVICE 
FAIR PRICES 


M. J. SALZMAN Co., INC. 


619 W. 24th Place, Chicago 


Cable Masalz, Liebers, Bentley Code 









































“The Skins You Love to Stuff” 


Early & Moor, Inc. 


SAUSAGE CASINGS 


139 Blackstone St. 
Boston, Mass. 


Exporters 
Importers 









































Stock Foods 
Stearine Calf Heads 
| Tallows Cracklings 

oO clean | 
- experi- | 43rd & 44th Streets 

Apply | First Ave. and East River 
assillon, 
ted Superior Packing Co. 
a Price Quality Service 
id meat es RUN 
- = Chicago y us \ St. Paul 

desired. 5 
VISIONER, |_\ LOs <S 
(ll. <RIOR PROS 
ma DRESSED BEEF 

ciean- 
‘arive, | | BONELESS BEEF and VEAL 
\ TIONAL Carlots Barrel Lots 
porn St., 

Phone Gramercy 3665 
‘Sale | | Schweisheimer & Fellerman 
Importers and Exporters of 
Jouth, estab SAUSAGE CASINGS 
y of 100,00 Selected Hog and Sheep Casings a Specialty 
ren Ave. A, cor. 20th St. New York, N. Y 
oS 
——|| MARRY LEVI & CO. 
rn, well Importers and Exporters of 
Clone Sausage Casings 
0 
ceo 723 West Lake Street Chicago 
Il. 
EF IMONGOLIA” 
neal, 
The BUY WORD for 

yk City : 
—__— Better Casings 
eS 
a Ti rT} 

sil MONGOLIA 
) Importing Co., Inc. 
s 274 Water Street New York City 
——- ae 
>vovisionet™ Week ending November 10, 1934 
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> SAUSAGE CASINGS 
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4 276 Fifth Ave. 78-80 North St. A 
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CARLOT 


SHIPPERS 











CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
iy YORE Sas hee GTON BOSTON 


THE E. KAHN’S SONS Co. 


Woodruff W. C. Ford B. i P. G. Gray Co. 
360 *v. 14th St. 88 N. Delaware Av. 681 TR - Ww. 148 State St. 


HORMEL 


ot ole] ola tele) s) 








Main Office and Packing Plant 


Austin, Minnesota 




















Hunter Packing Company 


East St. Louis, Illinois 


Straight and Mixed Cars 


of Beef and Provisions 






NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: REPRESENTATIVES 
Wm. G. Joyce, Boston D. A, Bell, Boston, Mass. amiss { Washington, D. C, 
F. C. Rogers, Philadelphia M. Weinstein Co., Philadelphia, Pa. H.D. {Patthoncee, Md. 
Ls 





Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 


HAMS and BACON 
“Deliciously Mild” 
New York Office—259 W. 14th St. 


St. Louis | | 














The 
RATH PACKING Co. 
¥ ¥ 
Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, Iowa 


The Columbus Packing Company 


PURE MEAT t 


PRODUCTS 


Pork and Beef Packers 


Columbus, Ohio 


Schenk Bros., Managers 
New York Representative: M. C. Brand, 410 W. 14th St. 












































Le 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF = PORK = SAUSAGE = PROVISIONS 


BUFFALO— OMAHA — WICHITA 


NIAGARA BRAND 














Week ending November 10, 1934 
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HONEY BRAND 


Hams — Bacon 
Spiced Ham Luncheon Meat 
Pork Beef Veal Lamb Sausage Specialties 


Hygrade Food Products Corporation 


3830 S. Morgan St., Chicago, IIL. 





14 Plants 
Strategically Located 














Philadelphia Scrapple a Specialty 


(\ John J. Felin & Co., Ine. | 2 


4142-60 Germantown Ave., Philadelphia, Pa. D br sie 
New York Branch: 407.409 West 13th Street saan at 





ro 3 ode 
COMET 

















C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


Manufacturers of 


foods of Unmatched Quality 


HAMS — BACON 
LARD — SAUSAGE 





HAMS LARD 
SOUTHERN ROSE SHORTENING BACON DAISIES 
The Wm. Schluderberg-T. J. Kurdle Co. FRANKFURTS SAUSAGES 


Meat Packers Baltimore, Md. QUALITY PorkProducts ThatSATISFY 
































Wilmington Provision Company 


TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 
Lambs and Calves 


wv 
Partridge 

PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


U. 8S. GOVERNMENT INSPECTION Cincinnati Ohio 
’ 


WILMINGTON DELAWARE 























Arbogast &Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


Bell Brand 











CATTLE, HOGS, SHEEP AND CALVES 


U. 8S. GOVERNMENT INSPECTION ALLENTOWN, PA. 














Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
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No. 685 ANCO Cooking Tank 


yp» SAUSAGE EQUIPMENT 
MAKES BETTER SAUSAGE 


THE ALLBRIGHT-NE™ 


R 3) 
CHIC, 


No. 766A 


This NEW ANCO MEAT and FAT GRINDER 


will do more work than any other Grinder of equal 
size. Its capacity is increased 50%. Continuous feed- 
ing and high speed grinding without “backing up,” 
heating or mashing the product, and silent Herring- 
bone Gear Drive have made this new grinder a 
favorite in a number of plants. Even though it has 
been on the market less than two years, many “re- 
peat” orders have already been filled. It is the leader 
of the complete line of ANCO Sausage Making Ma- 
chinery and Equipment. 


Write for new illustrated folder No. 32. 


OTHER ANCO SAUSAGE EQUIPMENT 


Ice Crushers Silent Cutters 
Processing Cabinets Sausage Stuffing Tables 
Sausage Cages Air Compressor Units 
Sausage Meat Trucks Sausage Measuring Fillers 
Sausage Stick Washers Sausage Pattie Machines 
Smokehouses Headcheese Cutters 


Airoblast Smokers Cube Meat Cutters 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, Western Office: 


mews 117 Liberty Street e 111 Sutter Street 
New York, N. Y. Chicago, IL San Francisco, Calif. 





SHOW OFF YOUR MEATS WITH ATLA . 


Swift’s Atlas Gelatin was peri¢ 
for just one purpose making jellied me 


It is: — CLEAR... Allowing the meats to show off 
to real advantage. 


TASTELESS .. . Not interfering with the 
flavor of the meat. 


HIGH TEST... For this reason, very 


economical. 


We believe that more Atlas Gelatin is used for j il : 
meats than any other brand. 


Atlas meets in purity all government require e 
and state or federal pure food regulations. 


Swift & Company, Chicago 


Guarantee: “If you are not 100% pleased with the gelatin — both as to 
and economy—you may return it to us at our expense.” 
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AA Be Ad 





